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MEASUREMENTS 


st = 

T. = 1 GC. or 8 fluid oz. 
T. = 1 fluid oz. 

Cc. = 1/2 pt. 

1 C. butter= 1/2 lb. 

1 pt. milk or water = 1 lb. 


l 


1 lb. brown sugar = 3 cups 

1 lb. flour = about 4 cups 

1 C, rice = about 3 C. cooked 
1/3 C. cocoa = 1 oz. chocolate 


In Measuring Sugars 


Sift granulated, confectioner's and powdered sugars before measuring 
lumps are present; then fill measure and level off with edge of 


sure brown sugar, sift sugar and pack measure, so that when 
the sugar takes the form of the measure. 


folasses and sirups leave the measure more easily if the receptacle is 


t rinsed with hot water - or greased lightly. ; 


TABLE OF SUBSTITUTIONS | Gas built-ins. ale the Most! 


ce of unsweetened chocolate = 3 tablespoons of cocoa 


f shortening, Most modern, most space saving, 
most efficient of all ranges and ovens 


srnstarch (for thickening) = 2 tablespoons flour, 


Ingredients for a modern kitchen: Gas built-in ranges and ovens that save 
space, give a ‘‘decorator’’ look. And you get the latest features of flame- 
1 C, minus 2 T, sifted all-purpose flour. fast Gas cooking such as the “burner-with-a-brain,’’ clock-timed oven, 


fted all-purpose flour = ] cup plus 2 tablespoons cake flour. 


ba iling. rem i insi uilt-ins. 
- Daking soda plus 1/2 t. cream of tartar. , smokeless broiling. For new homes or odeling, insist on Gas built-ins 


; See the latest models now—at dealer or our company showrooms. 


cup sweet milk into which 1-1/2 tablespoons of 


en juice has been stirred, 


a a MICHIGAN CONSOLIDATED GAS COMPANY 
Bie oe rey cup sour milk or buttermilk plus 1/2 teaspoon , 


nus 2 tez heals 
wus 4 teaspoons of baking powder in the recipe 
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AVOCADO DIP 


1 Large Ripe Avocado, 1 - 8 oz. pkg. Cream Cheese 
pared and cubed 3 T. Lemon Juice 
1 t. Finely Chopped Onion 1/4 t. Salt 
Dash of Worcestershire Sauce 


Mix until well blended, using beater or blender. 
Mrs. Martin Stoutjesdyk (Irene) 


CALIFORNIA DIP 


1 pkg. Lipton Dehydrated 1 pt. Commercial Sour Cream 
Onion Soup Lemon Juice 
: to taste 
1/2 t. Garlic Powder Worcestershire Sauce ) 
Stir soup as it comes from package into the cream; add remaining 
ingredients; blend thoroughly, Mrs. Martin Stoutjesdyk (Irene) 


CHEESE CRUNCHES 


1/4 lb. Velveeta or 1/4 1b. Butter 
Cheese Whiz 1/2 C. Flour 
1/8 t. Salt Paprika 


Have cheese and butter at room temp. ; cream well; add sifted flour 
and salt; mix thoroughly; form into 1 inch balls; place on ungreased 
cookie sheet 2" apart; sprinkle with paprika; chill thoroughly about 2 
hours. Bake 10 minutes at 400°. Serve immediately. 


Mrs. Martin Stoutjesdyk (Irene) 


CHEESE AND WALNUT APPETIZER 


Combine blue cheese with cream cheese, adding commercial sour 
cream. Mix to the right consistency for rolling into small balls; 
place each ball between two halves of walnut meats, 

Mrs. Martin Stoutjesdyk (Irene) 
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CHEESE APPLES 


our Pickled 
chopped 


Sweet- 


> in paprika; stick with 


Martin Stoutjesdyk (Irene) 


CHERRY TOMATOES 


4 oz. Blue Cheese Crumbles 
1 - 3 oz. pkg. Cream Cheese, 


softened 


t with electric mixer until light and fluffy. 
. Spear tiny tomatoes on toothpicks. 
Miss Mary Den Hollander 


CORAL SHRIMP DIP 


ked Shrimp, 1 C, Small Curd Cottage Cheese 
ly chopped 2 t. Lemon Juice 
ili Sauce 1/4 t. Worcestershire Sauce 


m Juice About 1/3 C. Milk 


ept milk; blend thoroughly with beater or blender; 
n enough milk to give good dipping consistency. 
Mrs. Martin Stoutjesdyk (Irene) 


CUCUMBER DIP 


; 1 C, Commercial Sour Cream 
« chopped 1/2 C. Canned Tomato Sauce 
on, grated 1 T. Prepared Horseradish 


roughly with beater or blender. 
Mrs. Martin Stoutjesdyk (Irene) 


DEVILED HAM DIP 

ar Pimiento 1 - 2-1/4 oz. can Deviled Ham 
1 t. Grated Onion 
1/4 t. Worcestershire Sauce 
Salt, pepper to taste 
all ingredients until proper consistency. 


Mrs. Martin Stoutjesdyk (Irene) 
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DRIED BEEF TREATS 


1 t. Minced Onion 1 C. Finely Cut Dried Beef 
I T. Butter 1 - 3 oz. pkg. Cream Cheese 
Saltines Sweet Pickle Chips 


Cook onion in butter until tender but not brown; add dried beef; cook 
gently until edges begin to curl. Soften cheese; add beef mixture; 
blend. Spread on saltines; garnish with pickle slice. 

Mrs. Martin Stoutjesdyk (Irene) 


FRUIT PUNCH 


1 can Pineapple- 
Grapefruit 
1 can Hawaiian Punch 


2 cans Frozen Lemonade 
1 bottle Vernor's Gingerale 


Mix; chill before serving. Mrs. Cornelius Lambregtse(Kay) 


GARLIC-CHEESE DIP 


2-3 0z. pkg. Cream 1 pkg. Garlic-cheese Salad 
Cheese Dressing Mix 

2 C. Commercial Dash Tabasco 
Sour Cream 


Blend cheese, cream; add dressing mix; add tabasco; beat until 


smooth, Mrs. Martin Stoutjesdyk (Irene) 


HOT CRAB MEAT CANAPES 


1/4 lb. Butter 


1 - 6-1/2 oz. can Alaskan 
2/3 lb. American Cheese 


King Crab Meat 


Melt cheese, butter in double boiler; remove bones from crab meat; 
flake with fork; add to cheese mixture. Toast rounds of white bread 


under 


on one side; butter other side; spread with crab mixture; place 
broiler; brown slightly; serve immediately. 


Mrs. Martin Stoutjesdyk (Irene) 


LIVERWURST CANAPES 


1/2 lb. Liverwurst 


1 t. Prepared Mustard 
2 T. Catsup 


1 t. Worcestershire Sauce 


Combine; mix until smooth. Cut thinly sliced Pumpernickel bread 
into rounds with cookie cutter; spread each round with butter; then 
spread generously with liverwurst mixture; sprinkle entire top with 
finely chopped sweet pickle, Mrs. Martin Stoutjesdyk (Irene) 
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PICKLED SHRIMP 


2-1/2 lb. Frozen Shrimp, 2t. Salt 
peeled, cleaned, 2 C. Sliced Onions 
deveined 4 Bay Leaves 

ided; add onion, salt, pepper. 
>r other side; spread with Boil 6 cups water; add salt, shrimp; let come to boil again; boil for 

2 minutes; drain. Alternate shrimp and onions in shallow dish; add 


bay leaves. Marinate shrimp at least 24 hours in the following: 


brown and puffed up. 
artin Stoutjesdyk ( Irene) 


1-1/4 C. Salad Oil 3/4 C. White Vinegar 
3 T. Capers, plus juice 2-1/2 t. Celery Seed 
eo 1 t, Salt Few Drops Tobasco Sauce 
1 C, Chopped Cucumber 
1 t. Minced Onion 
1 C. Sour Cream 


Combine; mix well; pour over shrimp; cover; chill. Will keep at least 
a week in the refrigerator. Mrs. Martin Stoutjesdyk (Irene) 


Mrs. Joe Hoogestege r 


POTATO CHIP DIP 


1 pt. Sour Cream 3/4 C. Chili Sauce 


NIPPY CHEESE DIP 1 pkg. Onion Soup 1 to 2 t. Horseradish 


- 8 oz. pkg. Cream 1/2 C. Mayonnaise or 
Salad Dressing Mix; put on potato chips. Mrs. Elliott Bodbyl (Virginia) 
1 oz. Blue Cheese, crumbled 


Mrs. Martin Stoutjesdyk (Irene) SCRABBLE 


F 


Mix in large pan: 1 box Cherrios, 1 box Rice Chex, 1 box stick 
pretzels, 1 lb. mixed nuts. Then melt: 1 cup or 2 sticks margarine, 
1 cup Wesson oil or Mazola oil, 1 T. Worcestershire sauce, 1 t, 
onion salt, 1 t. celery salt. Pour over the above and stir thoroughly; 
bake 1 hour at 250°, stirring at least a few times. 


Mrs. Roy Ripma (Mary) 
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PICKLED ONION AND HAM APPETIZERS 


es a little more than 1/4"' thick; cut 
weet-sour pickled onions about 1/2" in 
2san cheese, getting as much 
2 toothpick through the onion and 


MA 


Mrs. Martin Stoutjesdyk (Irene) 
SEA FOOD COCKTAIL SAUCE 


CREAM CHEESE AND LIVER PATE 6 T. Catsup 2 T. Lemon Juice 
1 T. Horseradish Sauce 1/4 t. Grated Onion 
1 t. Worcestershire Sauce 2 Drops Tabasco 


Salt to taste 


‘ 


to use as a spread for crackers or 
Mrs, Martin Stoutjesdyk (Irene) 


a 


Mrs. Martin Stoutjesdyk (Irene) 
TOASTY CHEESE CANAPES 


IF 


STUFFED CELERY 


- 8 oz. pkg. Pimiento Cheese 


Fill crisp celery stalks 2 to 3 inches long with the following: 1/2 cup 
ground American cheese, 12 stuffed olives, ground, little ground 

onion to taste, enough salad dressing to moisten; season to taste with 
salt; sprinkle the stuffed pieces with paprika, Refrigerate until ready 
to serve. Mrs. Martin Stoutjesdyk (Irene) 


le cutter, cut rounds of white 


r side; spread with cheese mixture, 


Pp“. 


| ready to serve, Broil until brown 


Mrs. Martin Stoutjesdyk (Irene) 
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FERWERDA’S SALES & RENT-ALL 


943 FULTON STREET, E. 
WHITE ROSE PETRCLEUM PRODUCTS E 
money grows when you buy White Rose 


bo os 
ALSO RENTING TOOLS & EQUIPMENT .. 
er Hitches Tow Bars... Ladders... 
cai Flo Sanders... Chain Saws... Roto 
imps... Plumbers! Tools... Drills 


. CALL GL 8-6119 


ns 


JOHN De BRUIN 
Decorator 


INTERIOR and EXTERIOR PAINTING 


1408 HERRICK, NE Phone 363-3742 
GRAND RAPIDS 


LIVINGSTON FOOD MARKET 
THE STORE OF QUALITY, PLUS HONEST, 


EFFICIENT. PERSONALIZED SERVICE 
NE OF GROCERIES, FRESH CUT MEATS, 


ZEN FOODS, FRESH FRUITS, VEGETABLES, 


ZEN ALL KINDS OF STUFF 
607 LIVINGSTON AVE., NE PHONE 
JOHN MOL, OWNER GL 8-4754 


KAY DRUG CO. 
PRESCRIPTION CENTERS 
200 UNION, NE 1434 EASTERN, SE 
Phone GL 8-8044 Phone CH 3-2369 
2178 PLAINFIELD, NE 
Phone EM_ 1-7319 
PROMPT, FREE DELIVERY 
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ANISE BREAD 


2 Eggs 1 C. White Flour 

1 C. Dark Karo Syrup 1-1/2 t. Baking Soda 

1-1/2 C. Sugar 1/4 t. Salt 

2t. Anise Seed 2 C. Sour Milk (or Buttermilk) 
2-3/4 C. Rye Flour 


Combine in order given. Bake in greased loaf pans for 1 hour at 350°. 
Mrs. Peter VanderJagt (Betty) 


ANISE BREAD 


1/2 C. Granulated Sugar 2 C. Rye or White Flour 
1/2 C. Brown Sugar 1 t. Soda 

1 Egg 1/2 t. Salt 

1 C. Sour Milk 1 T. Anise Seed 

1/2 C. Dark Karo Syrup Nut Meats if desired 


Cream sugars, egg; add milk, syrup; add sifted dry ingredients; mix 
well; add anise seed and nut meats. Bake 1 hour at 350° or until done. 


Mrs. Martin Meulenberg (Della) 


APPLE BREAD 


1/2 C. Spry 2 C. Flour 
1 C. Sugar 1/2 t. Salt 


2 Eggs 1 t. Soda 
1/2 C. Sour Milk lt. Vanilla 


1 C, Diced Apples 


Mix Spry, sugar, eggs until creamy; add sifted dry ingredients; add 
vanilla, milk, apples. Bake 1 hour at 350°. 


Mrs, Verne Mason (Wilma) 


2 T. Sour Milk 
> C. Flour 
Vanilla 
C. Apples, cut fine 
1/2 C. Nut Meats 


ifted dry ingredients; mix well; 


Zee putrex 


1 t. Cinnamon 


ver top of bread. Bake 1 hour at 350°. 
Mrs. Anthony Karel (Christine) 


Mrs. Harold C. Jenison (Ina) 


FRESH APPLE AND ORANGE BREAD 


2 C. Sifted Flour /3 C. Shortening 


1 t. Baking Powder Sugar 

1 C. Apples, including peeling 
1/3 C. Orange Juice 

1 T. Orange Rind, coarsely 


4 C. Raisins, chopped 
4 C. Nut Meats, chopped 
grated 
king powder, soda, salt; mix in raisins, nuts. Cream 
| light and fluffy; beat in egg; add apple mixed 
lice and rind; add flour mixture. Makes 1 large or 2 
Bake 1 hour at 350° in greased and floured pan. 
Miss Marjorie Bodbyl 


BANANA BREAD 


2C. Flour 

1 t. Baking Powder 

1 t. Baking Soda 

21g. Bananas, mashed 
1/2 C. Orange Juice 
1/2 C. Nut Meats 


~ 
shortening; add eggs, bananas, vanilla; add [ 


alternately with orange juice; add nut meats. 


‘pans or | large pan. Bake 1 hour at 325°, 


Mrs. John VandenBout (Cora) 
Mrs. Gertrude Noordyke 


[ 


BANANA BREAD 


then mix all ingrec 


x Soda in milk, 


1 greased loaf pans. 


BANANA BREAD 


Shortening 


l 
1 
2 
1 


Cream thoroughly sugar, 


shortening, 
mix soda in cream and add; 


meats. Bake 1 hour at 350~ or longer 


BANANA HOLIDAY QUICK BREAD 


1-3/4 t. Baking Powder 

1-3/4 C. Flour 

1/3 C. Oleo 

1/2 t. Salt 

2/3 C. Sugar 
Cream together shortening, salt; gra 
sifted flo 
nuts. Pour in large well greased pan 


one at a time; add bananas, 


oven until done. Cool in pan; remove 


add sifted flour, salt; 


3 C. Sour Milt 
Sifted Flour 
1/2 C. Nut Meats 


lients in order given, 


s 2 loaves 


Mrs. Peter VanderJagt (Betty) 
Mrs. E, LaBryn 


2 Ripe Bananas, mashed 


5 or 6 T. Sour Cream 
1 t. Soda 
1 t. Vanilla 


Nut Meats 


eggs; add bananas; cream again 
add vanilla, nut 

if necessary, 

Mrs. Martin Meulenberg (Della) 
Mrs. Verne Mason (Wilma) 


2 Eggs 

Mashed Bananas (3) 
Chopped Nuts 

Mixed Candied Fruit 

1/4 C. White 


Raisins 


dually add sugar; beat in eggs, 
ur, baking powder; add fruit, 


Bake 


Heat 1/3 C. corn 


or 2small ones, 


from pan. 


syrup and pour over bread, Garnish with glazed cherries or pineapple 


if desired. 


BANANA BREAD 


1/3 C. Shortening 
1/2 C. Sugar 
1 C. Mashed Bananas 


Mrs. Neil Westrate (Minnie) 


1/2 t. Soda 

1/2 t. Salt 

2 Eggs 

1/2 C. Chopped Walnuts 


Mix in order given; pour in well greased baking dish 9-1/2!''x5" 


Bake 40-45 minutes at 350°, 


Mrs. Joe Kosten 


in moderate 


CARROT NUT BREAD 
BROWN BREAD 


/3 C. Wesson Oil 1-1/2 C. Sifted Flour 
C. Sugar 1 t. Soda 

Eggs, beaten 1 t. Baking Powder 
C. Grated Carrots 1 t. Cinnamon 

/2 C. Nut Meats 1/2 t. Salt 


2 
1 
2 
1 
1 


Mix oil, sugar, eggs; add sifted dry ingredients; add carrots, nut 
meats. Bake 60 minutes at 375°, Mrs. James Goossen(Marguerite) 


DATE NUT BREAD 


1 C. Dates, cut up 3/4 C. Sugar 

1 C. Boiling Water 1 Egg 

1 T. Butter 2C. Flour 

1 t. Soda 1 t. Baking Powder 
1 C. Chopped Nut Meats 1/2 t. Salt 


BUTTER PECAN BREAD 


Combine dates, water, butter, soda; let stand in covered dish until 
cool; add Sugar, egg; mix nuts in sifted dry ingredients and add. Bake 
45-50 minutes at 350°. Makes 2 small or 1 large loaf. 

Mrs. Peter Sporte 


soda, salt, blend in sugar. Combine 
add to flour mixture, stirring well; stir in MRS. STEHOUWER’S DATE NUT BREAD 
1 1 pound size cans about 2/3 full or bake in 
af pan. Bake 45 minutes at 350° or until done. 


2C. Dates, cut up 3-1/2 C. Flour 
ym cans. Mrs.Richard Westrate (Gertrude) 


2 C. Boiling Water 1/2 t. Baking Powder 
1 t. Baking Soda 1 t. Soda 
2 T. Butter 1t. Salt 
2C. Sugar 


BUTTERSCOTCH BREAD 


2 Eggs 
1/2 t. Salt 


1/2 t. Baking Powder 

3/4 t. Soda 

1 C. Buttermilk 

1/2 C. Chopped Walnut Meats 


Mix dates, water, soda; set aside until cool; mix butter, 


alternately add sifted dry ingredients and date mixture to 
Bake 1 hour at 325° or 350°, 


sugar, eggs; 
egg mixture, 
Makes 1 large or 2 small loaves. 

Miss Cornelia VanderWaal 


egg; add sifted dry ingredients alternately with 


DUTCH BREAD 


r 


greased pan; let rise for 20 min- 


Mrs. John Vanden Bout (Cora) 1 Egg, beaten it: Soda 


1/2 C. Brown Sugar 1/2 t. Nutmeg 
1 C. Granulated Sugar 1/2 t. Cloves 
1/2 C. Salad Oil 1 t. Cinnamon 

1-1/2 C. Flour 
ee 1 C. Sour Milk 1/2 t. Salt 

- Soda - 2C. Flour 
1 t. Salt 
1 t. Vanilla 


Vut Meats 


CARROT BREAD 


, 


C 


> 
) 


aay cea ee eee en Oe soe ee ee ee 


Nut Meats (optional) 


Mix well: egg, sugar, oil; alternately add milk and sifted dry in- 
gredients; add nut meats. Bake 1 hour at 350°. 


r 


Makes 1 large loaf. 
’ Mrs. John Johnson (Lois) 
Kalamazoo, Michigan 


gredients. Bake 45 minutes at 
Mrs. Anthony Karel (Christine) : 


a 


GLAZED ORANGE OR LEMON NUT BREAD 


HOLIDAY TREAT BREAD 


Hons 


] 
1/ 
l 
1 


apricots; simmer in sauce pan tor 5 min- 
nd Brortenice, sugar, egg, cream; beat well; 
and fruit, beginning and ending with dry 

r each addition. Turn into 4 well 
/2"'x4-1/2"'x2-1/2" pans. Bake 50-60 


Mrs. John VanderMeet (Cora) 


HOME MADE BREAD (4 HOUR METHOD) 


*, Shortening 
Lukewarm Water 


add cooled milk; sift flour, salt, 
shortening; add yeast mixture; mix 
vl; let rise 3 hours; knead down 
h springs back at the touch; divide 
; place in well greased loaf pan; 
grease the tops well; let rise hour. Bake 30 minutes at 3509; in- 
crease heat to 400” and b 15 minutes longer. Brush tops with 


butter upon removal from oven, Mrs. Anthony Karel (Christine) 
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ORANGE PECAN BREAD 


2 T. Melted Shortening -1/4 C. Sifted Flour 
2 Baking Powder 
Soda 


Eggs t. 
t. 
C. Nut Meats 
Us 


1 can Frozen Orange Juice 


2 
1 
1 C, Sugar 2 
2 
(add water to make 1C.) 1 


Vanilla 


Cream shortening, sugar, eggs; stir in orange juice mixture, vanilla; 
mix nuts in sifted dry ingredients and add to first mixture, Bake in 2 
small loaves or 3 medium size cans 45-50 minutes at 350°, 

Mrs. Cornelius Lambregtse(Kay) 


PINEAPPLE BREAD 


1 C. Crushed Pineapple 2C. Flour 
and syrup 3 t. Baking Powder 
2 Eggs, beaten 1 C. Nut Meats 
1/3 C. Sugar 1/2 t. Salt 
1/3 C. Butter, melted 


Mix eggs, sugar, butter; mix nut meats in sifted dry ingredients and 
add; add pineapple. Bake 1 hour at 350°, 
Mrs. John Bouwman (Laura) 


PRUNE BREAD 


2 C. Cooked Prunes, C. Flour 
cut up . Baking Powder 
2C. Prune Juice . Soda 
1-1/2 C. Sugar . Vanilla 
1 T. Salt . Spry 
2 Eggs - Nut Meats 


Cream sugar, Spry, eggs; mix nut meats in sifted dry ingredients and 
add; add vanilla and fruit. Bake in round cans or loaf pans 1 hour at 


350°, Mrs. Chris Van't Hof (Kate) 


WHOLE WHEAT BREAD 


1-1/2 qt. Whole Wheat 4 T. Lard 

Flour 1 Cake Yeast 
3 qt. White Flour 1/2 C. Warm Water 
2t. Salt 5 C. Hot Water 


Mix flour, salt, lard, hot water; add yeast softened in warm water; 
knead all together; add flour, a little at a time until dough is not quite 
dry; cover; let rise 1 hour in warm place; knead again, adding a little 
flour at a time until dough is dry; let rise another hour; knead well; 
place in 3 loaf pans; let rise until pans are full, Bake 3/4 hour at 350° 
Rub a little grease over the tops when removed from oven to give a 
gloss. Miss Cornelia VanderWaal 
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COFFEE CAKE 


COFFEE CAKE 1 C. Sugar / - Nutmeg 


1/2 t. Salt 3. Sour Milk or Buttermilk 
1 T. Butter { 

1 Egg 

1/4 t. Cinnamon . Baking Powder 


Sift flour, baking powder. Mix together all other ingredients; add flour 
mixture; place in 2 round pans. 


—_— 
E 


ely Chopped Nut Meats 


Topping 1/4 t. Cinnamon 
1/4 C. Sugar 1/4 t. Nutmeg 


. ~ 


ig; repeat layers. 


Mix; sprinkle on top of cakes. Bake 25 minutes at 375°. Cut in wedges. 
Serve with butter. Mrs. Gertrude Noordyke 


es Jett ( Jeanne) 


COFFEE CAKE 


| 
—— 
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CARAMEL PECAN BRAN MUFFINS 


Caramel Syrup 1/4 C. Butter 
1/4 C. Brown Sugar 1 T. Water 


—S 


Cinnamon 


] 
] 
] 
] 
] 


C. Chopped Nut Meats Cook until syrupy. 


| 


in oleo; reserve 1/2 C. for toppin Muffins 


1 C. All-Bran 2-1/2 t. Baking Powder 
1 C. Sifted Flour 1/2 t. Salt 

3/4 C. Milk 1/4 C. Melted Butter 

1 Egg 1/4 C. Granulated Sugar 


mainder; place in 2 loaf pans; sprinkle 


yut 45 minutes at 350” 


Combine bran, milk; let set until most of moisture is taken up; add egg 
to butter; beat well and add with sifted dry ingredients to bran mixture, 
stirring only until combined. Grease muffin tins well; put halved or 

broken pecan meats and 1 T. syrup in each tin; fill 3/4 full with dough, 


/2 C, Nut Meats Bake 30 minutes at 400°. Mrs. Mertin Stoutjesdyk (Irene) 


Chocolate Chips 


ot 
L 
f 
L 
L 
L 
L 
L 
L 


pie crust; add egg, soda dissolved in ORANGE BLOSSOM MUFFINS 
mix well; place in greased 9"'x13" pan; 
i chips. Bake 30 minutes at 350°, If 1 Egg, slightly beaten 2C. Bisquick 
1/4 C. Sugar 1/2 C. Peach Jam 
Mrs. Angeline Stryd 1/2 C. Orange Juice or Orange Marmalade 


Kalamazoo, Michigan 2T. Melted Shortening Wi2NGe Chopped Nut Meats 


= 


made of confectioners sugar may be drizzled 


HEATH BAR COFFEE CAKE 


| 


Combine egg, sugar, juice, shortening; add Bisquick; beat well for 30 
1 Egg, slightly beaten seconds; stir in jam and nuts. Grease muffin tins or line 
Pinch Salt cups; fill 2/3 full. 

1 t. Vanilla 


r 6 Heath Bars, cut up 


with paper 


Spicy Topping 1/4 C. Sugar 
Dicaa: Cee 1-1/2 T. Flour 1/2 t. Cinnamon 
ns, 1/4 t. Nutmeg 1 T. Soft Butter 

Combine pie crust; reserve 1 C. for topping. : : 

a re 1 to egg; combine with first mixture; pour into A Combine sugar, flour, spices; cut in butter until crumbly; sprinkle 


; é : 2 ° : 
greased 7 xc’ pan; sprinkle with reserved topping, then with‘Heath over muffins. Bake 20-25 minutes at 400°. Makes ] dozen. 
bars and nuts. Bake 40 min. at 350°. mM 


Miss Marie Mol Mrs. Peter VanWingen (Janet) 
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MUFFINS 


redients. Bake 


r 12 small. 


slightly beaten 


/4 C. Melted Shortening 


wder, soda, salt; stir in wheat germ; add eggs, 


1ing; stir just until dry ingredients are moistened; 


minutes at 400°. 
John Dole, Jr. (Alice) 


) 


ge muffin pans 2/3 full. Bake 20 


Mrs. 


ONE HOUR ROLLS 


Milk ais 
1 Fresh or | pkg. 


Shortening 


lightly beaten Granular Yeast 


3 C, All-Purpose Flour 


stir in egg, salt, shortening, 


soft dough; 


sugar, yeast; add 
roll out; cut in small circles; put on 
ise in warm place until double in size. Bake 


Mrs. Peter Vogel 


EASY CINNAMON ROLLS 
2 ¢ calded Milk 1 pkg. Dry Yeast 
1 T. Sugar 
1 Egg, beaten 
3 C. Flour 


1 to lukewarm; add yeast dissolved in 
r wel id f] - yre > 7 
ell; add flour; grease dough; cover; refriger- 


spread with following mixture: 


1/4 C. 
2 t. 


Brown Sugar 


ated Suga 
Sugar Cinnamon 


> } 
¢ hours, 


Bake 15-20 minutes at 375°, 
Mrs. Jeanette Eikelberg 
Mrs. Cornelius Lambregtse(Kay) 


ee 
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CINNAMON RING 


1 C. Milk 

1/4 C. Sugar 

1/2 C. Melted Butter 
3 Eggs, well beaten 
1 t. Salt 


1 Yeast Cake or 

1 pkg. Granular Yeast 
1 T. Sugar 
1/4 C. 
4 C. Flour 


Lukewarm Water 


Dissolve yeast in water; add 1 T. sugar; stir. Heat milk; cool. Mix 
1/4 C. salt; make a well in flour mixture, add milk, but- 
ter, eggs, yeast; mix thoroughly but do not knead. Brush inside of 

large bowl with shortening (bowl should be large ehough to allow for 
refrigerate (may be used as soon as 
from refrigerator; 


flour, sugar, 


rising); place dough in bowl; cover; 
thoroughly chilled or kept for several days). Remove 
let rise until double in bulk; pinch off dough about size of a golf ball; dip 
each ball into 1/4 C. melted butter, then into mixture of 1/2 C. sugar 
and 2 t. cinnamon. Grease well a 6 cup ring mold or tube pan; arrange 
balls of dough in bottom of pan so there is space between each ball to 
allow for rising; arrange another layer over these spaces; repeat layers 
until dough is used up; cover; let rise until light. Bake about 20 minutes 
at 400° or until done; let rolls set in pan about 10 minutes, invert on 


large plate; serve warm. Mrs. Martin Stoutjesdyk (Irene) 


CURRANT ROLLS 


3/4 C, Currants 
2-1/4 C. Biscuit Mix 
2/3 C. Milk 

3 T. Butter or Oleo 


1/2 C. (packed) Brown Sugar 
1/4 t. Cinnamon 
Powdered Sugar 


Rinse and drain currants; combine biscuit mix, 1/2 currants; add milk 
to make soft dough; turn out onto floured board; roll to 10" square, 

Melt butter; spread 2 T. over dough; sprinkle with sugar, cinnamon, 
remaining currants; roll as for jelly roll; cut into 9 slices; place cut 
side down into greased 8" square baking pan; spread remaining T. but- 
ter over tops of rolls; sprinkle thickly with powdered sugar. Bake about 


25 minutes at 400°. Serve hot. Mrs. William Schol, Sr. 


HARD ROLLS 


1 cake Yeast 

1-1/2 C. Warm Water 
1 t. Salt 

1 T. Sugar 


2 T. Melted Shortening 
4-1/2 C. Flour 
2 Egg Whites, stiffly beaten 


Dissolve yeast in 1/2 C. water. Put 1 C. water in bowl; add salt, sugar, 
shortening, 1/2 the flour; mix; add yeast, egg whites, remaining flour; 
knead on floured board until smooth; place in greased bowl; let rise 
until light; punch down; knead lightly; let rest 10 minutes covered; 
divide into buns; place on ungreased cookie sheet sprinkled with corn- 
meal; let rise 45 minutes. Bake 20 minutes at 450°, 

A Friend 


ORANGE GLORY ROLLS 


in each well 


add 1 T. 


rm water; 
and cold water; 
each addi- 
roll; cut 


atter 

1 with melted butter; 

t rise 45-60 minutes 
vert pan’to serving plate. Makes 
Mrs. Jacob VanSweden (Antonia) 


RAISIN BUNS 


1 stick Oleo 
1 t. Salt 

1 CG. 

1/4 C. 


Raisins 
Sugar 


> yeast in warm water; add 1/2 t. 
>nough flour 
wl; let rise until doubled; make into 
Bake 20-25 minutes at 


intil nice and light. 


A Friend 


1/4 C. Sugar 
1-1/2 t. Salt 
1 C. Scalded Milk 
1 Egg, beaten 


4 to 4-1/2 C. Flour 


combine potato water, shortening, salt, 
stir in 2 C, flour; beat well; add remaining 
knead until smooth and elastic (6-8 minutes); 
v1 ver; set in warm place until double in 
lover leaf or plain small rolls; let rise on 
15-20 minutes at 400°. 


Kosten 


in size, ake 


Mrs. J. 
BUTTERMILK PANCAKES 


Sugar 
beaten 
2 


Buttermilk 


Melted Shortening 


ittermilk, 


Mr B 
Mrs. B 


shortening. 


Stolk 


3ake as 


intil double in 


so it kneads smooth on 


5752 
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OLD FASHIONED BUCKWHEAT PANCAKES 


3-1/2 C. Buckwheat Flour 1 
1 C. White Flour 4 C. 
1 Salt 1 t. Sugar 


Lukewarm Water or Milk 


cake Yeast 


Mix all ingredients; let stand in a very large bowl at room temperature 
all night; in the morning, stir well; add 2 T. brown sugar and 1 T. 
melted fat. Fry on hot griddle until done. 


A Friend 


BEST DOUGHNUTS 


3 t. Baking Powder 

3/4 t. Salt 

1 t. Cinnamon 

3-1/2 C. Sifted Enriched Flour 
WPA YG 


4 Eggs, beaten 
2/3 C. Sugar 

1/3 C. Milk 

1/3 C. Shortening, melted 


Nutmeg 


Beat eggs, sugar until light; add milk and cooled shortening; add sifted 
dry ingredients; mix smooth; chill. Roll 3/8" thick on lightly floured 
surface; cut with floured cutter; let stand 15 minutes; fry in deep hot 
fat (375°) 


until brown, turning once. 


Mrs. Edward Fredericksen(Carol) 


FAT BALLS 


6 C. Flour 

1/2 t. Salt 

1 pkg. Raisins 

1/2 C. Dark Karo Syrup 
1-1/2 t. Cinnamon 


1 t. Nutmeg 
2 cakes Yeast or 

2 pkg. Dry Yeast 
3-1/2 C. Warm Water 
2t. Sugar 


Dissolve yeast and sugar in 1 C. warm water; mix flour, raisins, spices, 
salt, Karo; add water and yeast mixture; let rise for 1-1/2 to 2 hours. 
Fry in deep fat or oil at 375° until brown on one side. Turn to brown on 
other side; lay on paper toweling until cool. 

Mrs. Peter Baas (Lavina) 


FAT BALLS 


2C. Yeast 

3/4 C. Warm Water 
2t. Sugar 

1/4 C. Sugar 

4 C. Flour 


1-1/4 t. Salt» 
1 t. Nutmeg 
Lit. 
1/2 pkg. Raisins 
1-1/4 C. Warm Milk 
2 Eggs, beaten 


Cinnamon 


Dissolve yeast in water, add 2 T. sugar. Mix together other ingredients 


let rise 1 hour. Fry 


B. Stolk 


except eggs; add eggs; add yeast mixture; cover; 
in deep fat 350-375°. Mrs. 
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OLIE BOLLEN (FAT BALLS) 


OLIE KOEKEN 


jubed Apples 


add milk, ws 
let it rise 


ike dumplings; 


n deep fat at 


s(Henrietta) 


Dit ate 


ewenhul 


POTATO DOUGHNUTS 


4 C. Sour 
. Salt 


Milk 


Powder 
2t. Nutmeg or Mace 
2. Flour 


. Baking 


sifted 


> mix soda in milk and add; 
flour; roll out part of the 
yur as needed. Do not have 
r. Fry in hot fat, 


akes 40 doughnuts. 


DenHollander 


using part 
Miss Mary 


SOUR MILK DOUGHNUTS 


S. Sour Milk or Buttermilk 
>. Flour 
- Baking Powder 

. Soda 

t. Salt 

add shortening; beat well; add 


idd Mix to smooth, 


vanilla, 
ead ligh tly; roll 1/2" thic k; 


=3cO 


At 3/5” until golden brown, 


be 
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Phone 245-1101 


— 
i heacammal 


' 


re 


FURNITURE 


on i om! 


— 


CARPET 


on Jo 
\ 
} 


& 


[ 


APPLIANCES 


= 
| 


“THE HOUSE OF BRAND NAMES” 


_- 


“Miles from High Prices” 


1038-44 W. BURTON 
Phone 245-1101 


aPaitah 


3 OFFICES 


FOR YOUR CONVENIENCE 
)PEN DAILY 9:00 AM to 9:00 PM 
(Except Sunday) 


SOUTH OFFICE 255 28th St. SE 
MAIN OFFICE 345 Fuller Av. NE 


NORTH OFFICE 3860 Plainfield Av. NE | APPLE CAKE 


rae 1/2 C. Spry 2-1/2 C. Flour 
nsive advertising and numerous listings 1 C. White Sugar 2 C. Finely Cut Apples 
the finest Real Estate Service in West- 1 C. Brown Sugar 
Ge tia . 1 t. Vanilla Topping: 
We a - > t you for 
iichigan., Call our ore Beare ee 1 t. Soda 1/2 C. Brown Sugar 
efficient action! 50 Residential Sales Con- 1C. Milk 1/2 C. Nut Meats 
ltants as near as your telephone! 
. : Cream Spry, sugar. Sift flour, soda, and add alternately with milk, 
MEMBER OF Add vanilla, apples. Pour into pan; add topping; bake 40 minutes at 
Rapids Real Estate Board -Relcoa National Service System 350°, Mrs. John Niewenhuis (Henrietta) 


APPLE-BRAN CAKE 


1-1/2 C. Sifted Flour 1-1/2 C. Sugar 

2 t. Baking Powder 2 Eggs, Well Beaten 

1 t. Cinnamon 4 C. Finely Chopped Apples 
1 t. Nutmeg 1/2 C. Shortening 
eS 1/2 t. Salt 1 C. Whole Bran Cereal 
——— 


f~ ulelily CORP. OF MICHIGAN Cream shortening, sugar; add eggs. Stir in apples, bran cereal, 
C 


sifted dry ingredients. Spread in greased 13''x9"! pan. Bake 40 
minutes at 350°, Mrs. John Dole (Alice) 


Compliments of 


MRS. STEHOUWER’S APPLESAUCE CAKE 


1/2 C. Shortening 2 t. Soda 


TAMARACK UPHOLSTERING hep bt ae (ee 


1-1/2 C. Unsweetened 1/4 t. Cloves 
CUSTOM UPHOLSTERING Applesauce Raisins 
f 2 C. Flour Nut Meats 
Finest Materials @ Skilled Workmanship 
Built or rebuilt for beauty and comfort Mix in order given, sifting dry ingredients together before adding to 
1233 Tamarack, N.W Phone GL 4-088] mixture. If desired, sprinkle additional sugar and cinnam 


oes ae on over top 
. Bake ur at 350°, i 

selict, ante of batter ° Cornelia Vander Wall 
JOHN VERHEULEN, formerly of Creston Upholstering, is now 


associated with Tamarack Upt olstering 


APPLESAUCE CAKE 
1 t. Baking Powder 
Cinnamon 
t. Cloves 
t. Nutmeg 
Raisins 


>. Nuts, Chopped 


Add eggs one at a time. Add remaining ingredients. 
»blong pan for 35-40 minutes at 350°. 
Mrs. C. Van Zweden (Mabel) 


large 


1/2 t. Baking Powder 
2 C. Sifted Flour 

ggs 1 C. Mashed Bananas 
/2 C. Sour Milk 1/2 t. Salt 
. Soda lt. Vanilla 


. Shortening 
C. Sugar 


Cream shortening, sugar, eggs; add vanilla; mix soda with milk and 
alternately with sifted dry ingredients and bananas. Bake 30-35 
minutes at 350°, 


Frosting 
1/2 C. Spry 
1 C. Sugar 
2t. Vanilla 


ook milk and flour until thick; cool; beat remaining ingredients until 
100th; add to milk mixture. This is enough for 2 cakes. 
Mrs. Neil Westrate (Minnie) 


. 


BUTTERLESS, EGGLESS, MILKLESS CAKE 


1 C. Brown Sugar 1 t. Cinnamon 
1/2 t. Cloves 
1-1/2 C. Flour) Sift 
1 t. Soda ) 
1 C. Water ) 


together 


+ soda in sauce pan. Boil 2 minutes; cool. Add 
greased 7''x11" pan for 25-30 minutes at 


T. Cream 
T. Butter 


2 
> 


Mix together 


n baked cake, 
flame until light], 


3roil at least 3 inches below 
Mrs. C, Van Zweden (Mabel) 
Zz 
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BOSTON CREAM PIE 


Cake Batter: 

1 C. Flour 1 C. Sifted Sugar 

1/2 t. Salt 3/4 t. Baking Powder 
1/2 C. Cold Water lt. Vanilla 

2 Eggs, Separated 1/2 t. Lemon Juice 


Cream Filling: 
1-3/4 T. Corn Starch 


1 Egg Yolk 
Dab Butter 


1/2 C. Sugar 
1-1/2 C. Milk 
1/2 t. Vanilla 


Cake: Sift flour, salt, baking powder 3 times. Beat egg yolks in large 
bowl; add water; beat until foamy and 3 times in size. Add sugar 
gradually, Beat until thick and lemony. Add flavorings; gradually add 
dry ingredients. Gently fold in beaten egg whites. Pour in greased 
pans. Bake 25 minutes at 350°, 


Filling: Mix corn starch, sugar, Combine with other ingredients. 
Cook until thick and bubbly. Spread between layers. Frost top layer, 
Mrs. Orville Vander Zand (Jean) 


BREAD CRUMB CAKE 


1 C, Sugar 

1 T. Melted Shortening 

3 Egg Yolks t. 

3 T. Cold Water t. 

3/4 C. Nutmeats, 
Chopped Fine 


C. Finely Crumbled 
White Bread Crumbs 
Baking Powder 
Vanilla 

Egg Whites, Beaten Stiff 


Mix in order given, carefully folding in egg whites. Bake in a well 
greased loaf pan 8''x8"' for 35-40 minutes at 350°. This does not rise 
as high as other cakes. It is delicious with or without icing. 

Mrs. Peter Stryd (Angeline) 


CARROT CAKE 


3 C. Sifted Flour 
2 C. Sugar 


3 C. Grated Carrots 

1-1/2 C. Mazola Oil 

2t. Nutmeg 1 C, Raisins 

4 Eggs 2t. Baking Powder 

2t. Baking Soda 1 t. Salt 

2 t. Cinnamon 1 or 1-1/2 C. Walnut Meats 


Mix sugar, eggs, oil in bowl; mix all dry ingredients and add to sugar 
mixture; add carrots, raisins, nuts; mix thoroughly. Bake 1 hour at 
400°, Makes large loaf cake, Mrs. Peter Bass (Lavina) 


CHERRY UPSIDEDOWN CAKE 

1/4 C. Red Cinnamon Candies 

1-3/4 C. Drained Pitted Red 
Sour Cherries (1 lb. 4 oz. can) 

1-1/2 C. Sifted Enriched Flour 

3/4 C. Milk 

1/4 t. Almond Extract 

1/3 C. Hydrogenated Shortening 


tC, Butter or Oleo 


t butter in 8'' square pan; mix in candies, 2 T. sugar; arrange 


,erries over butter mixture. Sift together into large bowl: flour, 3/4 
baking powder, salt. Combine milk, vanilla, almond ex- 
tract. i shortening and 1/2 C. of milk mixture to dry ingredients; 
mix to blend; beat at medium speed on electric mixer for 2 minutes or 
0 strokes by hand, Add remaining milk and egg; mix to blend; beat 2 


tu 


Mrs. Betty Kik 


irom pan. 


CHOCOLATE ROLL 


6 T. Cake Flour, 4 Eggs, separated 
ifted 3/4 C. Sugar 
Baking Powder lt. Vanilla 
2 oz. Unsweetened Chocolate 


eat egg whites until peaks form; add sugar gradually, beating well 
2ach addition; beat egg yolks until thick and lemon colored; fold 
es with vanilla; fold in sifted dry ingredients and melted 
spoon into wax paper lined 10''x15'' pan. Bake about 13 
)0°, Invert pan on towel; remove crisp crusts; roll as for 
fill with sweetened whipped cream. 
Mrs. John Vander Zand (Cora) 


; cool; 


CHOCOLATE CHERRY CAKE 


1-3/4 C. Sifted Cake Flour) Sift 

1/4 t. Salt ) to- 

1 t. Soda ) gether 

1/2 C. Nut Meats 

1 - 4 oz. bottle Maraschino 
Cherries and Juice 


Sugar; add egg; beat thoroughly. Add 
ernately add sifted dry ingredients and 
buttermilk. Beat 2 minutes: fold n cherries (ci 
herries (cut up), juice, nut 
or 35 minutes at 3500, 
Mrs. George Kik (Maude) 


] t 
cooled meéited 


meats. Bake 


= 
[ J 
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CHOCOLATE CAKE 


2 sq. Bitter Chocolate 
1 t. Soda 2 C. Cake Flour, Sifted 
1/2 C. Boiling Water 1/2 C. Sour Milk 

WPA (Ge Shortening 1 t. Vanilla 

2 Eggs 


1-1/2 C. Sugar 


Cut chocolate into small bits; add soda and water; cool. Cream 
shortening, €ggs, sugar; add flour, sour milk. Add chocolate mixture, 
vanilla, Bake in 9''x13"' loaf pan for 45 minutes at 350° or in 9"! layer 
Pans or cup cake pans for 25 minutes at 350°. 

Mrs. Wm. Boluyt (Jane) 


CHOCOLATE CAKE 


1/2 C. Spry 
1-1/2 C. Sugar 1 T. Vinegar 

2 Eggs 1 t. Baking Soda 
2 T. Cocoa lt. Vanilla 

1 C, Buttermilk 


2 C. Flour 


Cream Spry; add sugar; cream well. Add eggs one at a time; add 

cocoa, vanilla; add milk and flour alternately, Last, put baking soda 

in vinegar; beat slightly; add to batter; beat slightly. Bake in oblong 

pan 35-40 minutes at 350° or in 9" layer pans for 25 minutes at 375°, 
Mrs. Roy Ripma (Mary) 


CHOCOLATE CAKE 


1-1/2 C, White Sugar 1 C. Sour Cream or Buttermilk 
2 Eggs 1/2 C. Dark Cocoa 

1/4 t. Salt 1 t. Vanilla 

1 t. Soda 1/4 C. Warm Water 

2C. Flour 1 T. Vinegar 


Mix cocoa, water. Mix together sugar, eggs, salt, sour cream. Add 
soda mixed with vinegar. Add vanilla, flour. Bake in 9"'x9"' pan for 
3/4 hour at 350°, Mrs. J. Kosten 


MY BEST CHOCOLATE CAKE 


1 Egg 1 C, Sugar 

1/2 C. Cocoa 1-1/2 C. Flour 
1/2 C. Shortening 1/2 C. Sour Milk 
1 t. Salt 1 t. Vanilla 

1 t. Soda 1/2 C. Hot Coffee 


DZ Shortening 
Put all ingredients into bowl; beat for 5 minutes. Bake 35-40 minutes 
° 
at 350°, Mrs. John Niewenhuis (Henrietta) 
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CHOCOLATE CHIP DATE CAKE CHOCOLATE CAKE 


1/2 C. Shortening 1/2 C. Flour 
1-1/4 C. Sugar 1/2 t. Salt 


Well Beaten 
& 2 T. Flour) Sift 


together 


Sift 


i a 


Dash Salt ) 
3/4 t. Soda ) 
x, Chocolate Chips 


) 
) 

2 Eggs, Well Beaten 1 t. Soda ) together 
) 


1 C. Hot Water 1 t. Baking Powder 
1/2 C. Cocoa 1 t. Vanilla 


aa af 


Cream shortening; add sugar gradually; cream until fluffy, Blend in 
eggs. Slowly add hot water to cocoa; mix until smooth, Alternately 
add sifted dry ingredients and cocoa mixture; add vanilla, Pour into 
8'' square pan, Bake 50-55 minutes at 350°, 

Mrs. Cornelius Lambregtse (Kay) 


water. Cream shortening, sugar; add 


ymbine with date mixture. Pour into 


r top. Bake 45 minutes at 350°. 
Mrs. Cornelius Lambregtse (Kay) 


DEVIL'S FOOD CAKE 


3/4 C. Sugar 1/2 t. Soda ) 

1/2 C. Butter Pinch of Salt ) Sift 

2 Eggs, Separated 1 C. Sifted Flour ) together 
1/2 C. Very Cold Water 1 t. Baking Powder) 

1 sq. Chocolate, Melted 1/2 t. Vanilla 


a — 


Buttermilk 
Vanilla 


—— 


s 


ISG: 
Ite 
2 Egg 
1-1/4 C. Sugar 


— 
— 


Cream sugar, butter; add beaten egg yolks; cream thoroughly. Add 
alternately 1/4 of flour mixture, small amount of water. Beat well 
after each addition. Add chocolate; mix well; fold in beaten egg whites; 
add flavoring. Pour into wax paper lined square pan. Bake 30 minutes 
at 350°. Miss Dorothy Battjes 


salt, cocoa. Add oil, buttermilk, vanilla; 


very smooth batter. In a separate bowl, beat 


| 
— 


foamy. Gradually add sugar; continue beating 
i; fold thoroughly into other batter. Pour into 


inal 


z= 


_ 


' layer pans. Bake 35-40 minutes at 350°. 
WALDORF ASTORIA RED CAKE 
1 pkg. Chocolate Pudding Mix 
1 pkg. Whipped Dream Whip 


1/2 CG. Crisco 2 T. Cocoa ) Sift 
1-1/2 C. Sugar 1t. Salt ) together 
1 t. Vanilla 2 C. All-Purpose Flour) 

2 Eggs 1 C. Buttermilk or Sour Milk 

1 t. Vinegar 2 oz. Red Food Coloring 

1 t. Soda (8 drams = 1 oz.) 


mix and milk; cook until thick; cool. Fold in Dream 
Mrs. George Kik (Maude) 


ah alial ak ak 


Cream shortening, sugar; add eggs, food coloring, vanilla. Add 

sifted dry ingredients alternately with milk; beat well. Add soda 

mixed with vinegar. Bake in two 8" pans for 30 minutes at 350°, 
Mrs. Elliott Bodbyl (Virginia) 


3-1/2 C. Crushed Graham 
Crackers 


=1/21G aGoureNalic DATE NUT SALAD DRESSING CAKE 


1 C. Chopped Dates 1/4 C. Unsifted Flour 
t. Baking Powder 

C. Salad Dressing 

t. Vanilla 

C. Chopped Nut Meats 


o= 
Add topping to cake while still warm. 1c ae ag oe 1 
- Boiling Water 1 

2 t. Baking Soda 2 
1 


1 C. Sugar 


1 C, Raisins 
Nut Meats 


Memantintee Cover fruit with water; add soda; cool. Add other ingredients, Do not 


mix until all are in the bowl. Mix all together. Pour into 9"x13" pan, 
Bake 30-40 minutes at 350°. Frost with white icing. 


Mrs. Dick Spaans (Mickey) 


Mrs. Neil Westrate (Minnie) 
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DAFFODILL CAKE 


nilla 
>. Four, Sifted) Sift 
Baking Powder ) together 


salt until foamy; add cream of tartar; beat 
. Gradually beat in sugar, then gradually fold 


intil thick and lemon colored. This 
yeating. Gradually beat in sugar, water, 


baking powder, 


greased 10" tube pan. Pour in y ellow part, 
yund in the white part while pouring in the yellow. 
then 15 minutes at 300°, then 20 minutes at 


pan upside down until cake is cool. Remove 


Mrs. John Kamp, Sr. 


1-3/4 C. Cake Flour 
1 C. Sour Milk 

1 t. Soda 

1 C. Dates 

1/2 C. Nut Meats 


or ohortening 


in first column for 5 minutes. Add flour; add milk 
add dates, nut meats. Bake in 8"'x8"' pan for 40 
Mrs. Wm. Boluyt (Jane) 


LUSCIOUS DATE CAKE 


ng Water 1-1/4 C. All Purpose Flour) Sift 
t Fine 3) EeiGocoa ) to- 
I 1/2 t. Salt ) gether 
Topping: 
1/2 C. Sugar 
1/2 C. Nut Meats 
1 


C. (or less) Chocolate Bits 


Px 
eggs 


and date m 


Cream shortening, sugar; add 
Alternately add sifted dry ingredient 
pan; sprinkle with topping. Bake 

Mrs. BE. La Bryn : 


30-40 minute 


GRAHAM CRACKER CAKE 


20 Graham Crackers 
1C. Sugar 
IC. Milk 


C. Shredded Coconut 
t. Vanilla 
Eggs 


2T. Butter 


Cream butter, sugar. Add beaten egg yolks, graham crackers 
(rolled into crumbs), baking powder, coconut, Add slightly warmed 
milk, Mix well. Fold in beaten whites of eggs. Place in a quick oven; 
reduce heat gradually; bake 1/2 hour. 

Mrs. Frank Spitters (Dorothy) 


HEATH BAR CAKE 


2 C. Brown Sugar 1 C. Milk 

2C. Flour L/Z te Salt 

1/4 lb. Oleo 1 t. Soda 

I Egg 1 t. Vanilla 

6 Heath Candy Bars Pecans if desired 


Blend together sugar, flour, oleo. Beat egg; add milk, salt, soda, 
vanilla. Reserve 1 cup of sugar mixture. To the remainder, add milk 
mixture. Mix well; pour into greased 9''x13"' pan. Sprinkle 1 cup 
sugar mixture on top. Crush candy bars; sprinkle candy and nuts on 
top of cake. Bake 35-40 minutes at 350°. 

Mrs. William Ge Buys (Pauline) 


HEATH BAR TOFFEE CAKE 


2 C,. Flour 

2 C. Brown Sugar 

1 Stick Oleo Buttermilk 
Vanilla 


Mix ingredients in first column, Reserve 1 cup for topping. Add in- 
gredients in second column, Top with reserved mixture, 6 crushed 
Heath bars,nut meats. Bake 40 minutes at 350°, 
Mrs. Anthony Boshoven (Ada) 
A Friend 


HOT WATER DARK CAKE 


1/2 C. Shortening 2C. Flour ) 

1 C. Sugar 1 t. Soda ) Sift 
1 Egg 1/2t. Cinnamon) together 
1/2 C. Molasses 1/2 t. Allspice ) 

1 C, Raisins 1/2t. Nutmeg) 

1 C. Boiling Water 1/2 t. Vanilla 


Cream shortening, sugar; add egg, molasses. Add sifted dry in- 
gredients, vanilla, raisins. Mix; add water; mix. Bake 35 minutes 
at 350°. Mrs. Peter Vogel 
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h Grade Shortening 


KITCHENETTE 


add shortening, milk, flavoring; beat 
g; continue beating 2 minutes more; 
gg; I § ner. 
floured pan, Bake 30-35 minutes at 3505. 
Mrs. Jacob Van't Zelfde (Elsie) 
Decatur, Michigan 


LAZY DAIZY CAKE 


) Sift 
) together 
aking Powder) 
y to boil. Add eggs, sugar, vanilla, sifted 


20-30 minutes at 350°, Make frosting while 


1-1/2 C. 


Butter size of egg 


3rown Sugar 


1 


add cream to make desired consistency. 


Spread 
golden brown. 


irosting is 


Mrs. Cornelius Lambregtse (Kay) 


ORANGE CAKE 


Baking Powder 


1 C. Raisins 
1 Orange Rind 


(1 C. Buttermilk and 1 t. Soda 
may be substituted for the milk 
and baking powder) 


beaten eggs. Alternately add 


Put raisins and orange rind 
Bake 55 minutes at 350°, 


1 C. Sugar 


MA 


Mrs. Anthony Boshoven (Ada) 
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KRUM KUCHEN 


2 C. Sugar 3 Eggs 

4t. Baking Powder 1 C. part Butter or Oleo 
4 C. Flour and Lard 

lt. Salt 1C. Milk 


Mix together sugar, shortening, sifted dry ingredients until crumbly. 

Reserve 1 cupful for topping. Add well beaten egg yolks, milk; fold 

in stiffly beaten egg whites. Pour in greased 8"or 9"'x12"' pan, 

Sprinkle with reserved crumbs. Bake 45 minutes at 350° until it 

leaves sides of pan. Sprinkle with melted butter and a little cinnamon, 
A Friend 


ORANGE CAKE DELIGHT 


3/4 C. Shortening 
1-1/2 C. Sugar 

3 Egg Yolks, beaten 
2-1/4 C,. Cake Flour 
1/2 t. Baking Powder 


3/4 C. Cold Water 

1/4 C. Orange Juice 

1 T. Grated Orange Rind 

3 Egg Whites, stiffly beaten 


Cream shortening, sugar; add egg yolks; mix water, orange juice and 
add alternately with sifted dry ingredients; mix well; add orange rind; 
fold in egg whites carefully. Divide into 2 - 8" round pans greased, 
Bake 30-45 minutes at 350°. Cool; place orange filling between layers. 


Orange Filling 
2T. Butter 


1 C. Sugar 
W/i2ataisalt 


1/4 C. Cornstarch 

2 T. Grated Orange Rind 

1 C, Orange Juice and Pulp 
1-1/2 T. Lemon Juice 


Melt butter; add cornstarch; mix well; add remaining ingredients;heat 
slowly to boiling, stirring constantly; continue cooking until thick. 
Cool before placing between layers. Frost top and sides of cake with: 


Orange Frosting 
3/4 C. Sugar 


1/4 C. Water 


2 Egg Whites, stiffly beaten 

1/2 T. Orange Juice 

Cook sugar and water to thread stage; pour into egg whites; add juice. 
Mrs. Robert Mason (Marian) 


SALAD DRESSING CAKE 


1 C. Sugar 1/2 t. Salt 
1/2 C. Cocoa 1 t. Vanilla 
2C. Flour 1 C. Milk 


2 t. Soda 3/4 C. Salad Dressing 


Mix together sugar, cocoa. Add to sifted dry ingredients. Add 
liquids. Bake 30 minutes at 350°, 


Mrs. Orville Vander Zand (Jean) 
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ORANGE CAKE 
Sift 
together 


) 
) 
Powder) 
ind Raisins 
( 


1/2 Ground Orange 


Jissolve soda in milk and add alter- 
Add fruit. Bake 1/2 hour or more 


Juice of one Orange 


Mrs. John Bouwman (Laura) 


OATMEAL CAKE 


1-1/4 C. Boiling Water 
C. Quick Oatmeal 


1 C. Granulated Sugar 
1-1/2 C. Flour 
1 t. Cinnamon 
Oleo 1 t. Soda 
Brown Sugar 1/2 t. Salt 


meal in water; cool. Cream oleo, sugar; add eggs and sifted 
gredients; add to cooled oatmeal. Pour in 9"'x12"' pan. Top with: 


Topping 
6 T. Oleo 1/2 C. Brown Sugar 
4 C, Cream 1 C. Coconut and Nut Meats 


at 350°. Mrs. Anthony Boshoven (Ada) 


1/2 t. Vanilla 

1-1/2 C. Sifted Cake Flour 
1/4 t. Salt 

6 Egg Whites 

3/4 t. Cream of Tartar 


k and lemon colored; add water; continue 
«. Gradually beat in sugar, then extracts. Sift 
ld into egg-yolk mixture a little at a time. 
y; add cream of tartar and beat until they 
Fold into first mixture, turning bowl 


ingreased 10 inch round tube pan about one hour 


/3 CG. Cocoa 
y C. Sugar 
hour; beat until stiff, 
Mrs. Russell Ripma (Janny) 


Peel and Pulp) 
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PUMPKIN CAKE 


1 C. Brown Sugar 3/4 C, Pumpkin 

1/2 C, White Sugar 2 C. Sifted Cake Flour) Sift 
Lf2aG, Shortening 2t. Baking Powder ) together 
1 Egg 1/2 t. Salt ) 

1/2 C. Sour Milk lt. Vanilla 

1 t. Soda 2/3 C. Chopped Nuts (optional) 


Cream sugars and shortening. Beat in egg; add pumpkin, Dissolve 
soda in milk and add alternately with sifted dry ingredients. Add 
vanilla, nuts. Bake 45 minutes at 350°. 

Mrs. George Kik (Maude) 


SOUR CREAM CAKE 


1/4 lb. Oleo Ist 
1 C, Sugar 1 t. Baking Powder 
2 Eggs 1 C. Sour Cream 
2C. Flour 1 t. Vanilla 


Baking Soda 


Cream oleo, sugar; add eggs; add sifted dry ingredients, cream, 
vanilla. 
Toppin 1/2 C. Brown Sugar 


1 t. Cinnamon 1 t. Granulated Sugar 


Mix topping; pour 1/2 of the batter in greased 9''x9"! baking dish; 
sprinkle with 1/2 of the topping; add other 1/2 batter; cover with 1/2 
topping. Bake 50 minutes at 350°. Mrs. Peter VanderJagt (Betty) 


TOMATO SOUP CAKE 


1 C. Sugar 1-1/2 t. Cinnamon ) 
1/2 C. Shortening 1/2 t. Cloves ) 
2 Eggs 1/2 t. Allspice ) Sift 
1 Can Tomato Soup 2C. Flour, Sifted ) 
1 t. Baking Soda 2t. Baking Powder ) 
1 C. Chopped Nuts 1 C. Dates or Raisins, Cut Up 


together 


Cream sugar, shortening; add eggs; blend well. Add soda mixed with 
tomato soup, sifted dry ingredients, nuts, raisins, 
at 350° in loaf or 9" Square pan. Frost if desired, 


Mrs. Jay Rademaker 


Bake 45 minutes 


TOMATO SOUP CAKE 


1/2 C. Crisco 2t. Baking Powder 
1 C. Sugar 1 t. Cinnamon 
1 C. Tomato Soup 1/2 t. Cloves 
1 t. Soda 1 t. Nutmeg 
2C. Flour 1 C. Raisins 
Nut Meats 
Combine soup, soda. Cream sugar, shortening; add soup and sifted 


dry ingredients; add raisins, nuts. Bake 30-35 minutes at 350°. Frost 
with chocolate frosting. Mrs. Neil Westrate (Minnie) 


Lod 


‘| HOT FUDGE 


if ] 1 C. Sugar Butter about the size of an egg 
| 3 T. Cocoa 1 t. Vanilla 


a FI 2 C. Milk 2 T. Cornstarch 
‘ae rostings rik es [ 


thick. Serve hot or cold over ice cream or puddings. 
Miss Dorothy Battjes 


] Mix all ingredients in sauce pan; put over medium heat; stir until 


FRENCH FROSTING 

1 Stick Margarine 2 Eggs 
ANGEL FOOD FROSTING 2-1/2 C. Powdered Sugar 1 t. Vanilla 
Cocoa if desired 
1/2 pt. Whipping Cream 
Fruit suggestions: Crushed Beat margarine and eggs well; add sugar; beat until of spreading 
consistency. Add vanilla. If chocolate frosting 1s desired, add cocoa 
to color desired. Mrs. Peter Vander Jagt (Betty) 


Pineapple or Frozen Strawberries 
- stir.in whipped cream. Will keep 
A Friend 
GOOD FROSTING 
ZT. Flour 1 Stick Margarine 


1/2 C. Milk 1/2 C. Granulated Sugar 
Flavoring 


BIRNEY’S HOT FUDGE SAUCE 


1 Large Can Pet Milk 
Little Salt 
Combine slowly flour, milk; cook until thick; cool. Add margarine, 


L 
L 
L 
[ 


, sugar, flavori to taste. Whi ste f thic 2 
add cocoa, milk. Boil 10-12 minutes, g ing taste hip until consistency of thick whipped 


Mrs. Ernest Ten Elshof (Marge) cream. Refrigerates and freezes. Wonderful to have on hand, 


Mrs. Gerrit Rozeboom (Marie) 


— 


CHOCOLATE SAUCE 
WHITE FROSTING 


1/2 C. Egg Whites 2 C. Crisco 
1 C. Granulated Sugar 3/4 1b. Powdered Sugar 


1 Small Can Evaporated Milk 
1/2 t. Vanilla 
1/4 t. Salt 


r 


1 saucepan but do not melt. Add milk, vanilla, 


> 


eat e rhites and granulated sugar until hot, i avoi 
a rolling boil for 2 minutes, stirring Heatiegs yo nee ec. eugee wee ot, stinning te aves 


lumps. Mix Crisco, powdered sugar. Whip egg white mixture. Add 
to Crisco mixture and whip. Will frost two cakes. Will keep in the 
refrigerator. Mrs. Orville Vander Zand (Jean) 


| 


puch, add 1/2 cup chopped nuts and | teas- 


Mrs. G. L. Quist (Louise) 


— 


CHOCOLATE FROSTING 
Sour Cream FROSTING 


2 C. Sifted Confectioners 4 T. Unsifted Flour 1/2 C. Spry 
1C. Milk 1 C. Sugar 


Flavoring 
r; stir until chocolate 
Mix flour with milk; boil; cool in refrigerator. Cream Spry, sugar; 


7 1 few drops at a add to cold milk mixture; add any desired flavoring to taste. 
1 Hoek (Janet) Mrs. Roy Ripma (Mary) 


blend in sugar until 


LEMON CUSTARD FILLING 


— 


ORANGE MARSHMALLOW FILLING AND FROSTING 


(For large angel food cal e) 


SS 


6 Egg Yolks, Beaten 1 T. Gelatin 
3/4 C. Sugar 1/4 C. Water 
3/4 C, Lemon Juice 6 Egg Whites 
1-1/2 t. Grated Lemon Peel 3/4 C. Sugar 


Cook ingredients in left column in double boiler until slightly thick. 


Remove from heat; add gelatin which has been softened in water. Beat 


egg whites until stiff, gradually adding sugar; fold into other mixture, 


ae) 


Oil one large angel food cake pan; break large cake into pieces and 


STRAWBERRY ICING 


place in pan alternately with custard, making sure c ustard goes 


— 


through to bottom. Chill overnight. 
Mrs. Melvin De Kraker (Jeanne) 


CAKE FILLING 


1 pkg. Vanilla Pudding Mix 1-1/2 C. Apricot Nectar 
(not instant) (12 oz. can) 
1 T. Lemon Juice 1/2 C. Whipping Cream 


= 
ae | 


Prepare pudding mix, using nectar for liquid. Add lemon juice; cool, 
Add whipped cream. Mrs. Robert Verhey (Trude) 


1/4 C. Milk 


1-3/4-2 C. Powdered Sugar 


e— 
| 


igar. Boil and stir over low heat for 2 


to boil; cool, Gradually add powdered sugar. 


be 
— hel 


nsistency. 


Mrs. John Stoutjesdyk (Louise) 


be 


IMITATION WHIP CREAM 


L 
L 
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1 Stick Oleo 
1/2 C. Crisco 
1-1/2 C. Sugar 


Printing | ly Millie 


be! 
_ 


intil thick; cool. Add other ingredients. 


nutes or more. 


MILDRED WASHBURN 
117 QUIMBY, NE 
GRAND RAPIDS 
PHONE 363-6239 


Lavina Baas 


CAKE FILLING 


1-1/2 T. Sugar 
1 t. Corn Starch 


| ne ee 


oiler, Combine egg yolk, sugar, 


»wly until thick; remove from 


aka 


u 


J. Kosten 


ake 


{ - t Sof : De VV; onto 


FUNERAL HOME 


Candy 


4 C. Granulated Sugar 1t. Vanilla 

1 C. Light Corn Syrup 1 C. Nut Meats 

3/4 C. Water Maraschino Cherries, cut up 
3 Egg Whites (if desired) 


DIVINITY 


ERALD WALCOTT Cook sugar, syrup, water over low heat; stir until sugar is dissolved; 
then cook without stirring to 255°; remove from heat; pour (beating 
with electric beater) over stiffly beaten egg whites; beat until it holds 
its shape and loses its gloss; add vanilla, nuts, cherries. Drop by 


teaspoon on waxed paper. Mrs. Henry DeBlaay (Myna) 


ACOB VAN’T HOF. FOUNDER © Air Conditioned 
© Off Street Parking 


Call 


RI 2-3499 


If No Answer 453-2715 


FUDGE 


4-1/2 C. Sugar 12 oz. Semi-sweet Choc. Bits 
Pinch Salt 12 oz. German Sweet Chocolate 
2 lbs. Butter 1 pt. Marshmallow Cream 


LEONARD N.W. (Just West Of Alpine) 
a ee ike ore 1 tall can Evap. Milk 2 C. Nut Meats 


Boil ingredients in first column for 6 minutes. Place ingredients in 
second column in large bowl; pour boiling syrup over them and beat 
until chocolate is melted. Pour into pan; cool for 3 hours. 

Mrs. John Harding (Joan) 


Compliments of 


QUICK PENUCHE 


1/4 C. Butter 1 pkg. Royal Butterscotch 
1/3 C. Milk Pudding 
1-3/4 C. Sifted lt. Vanilla 

Powdered Sugar Nut Meats 


erhey 


QuGs & 
CARPETS 


Melt butter; add pudding, milk; boil one minute; add sugar, vanilla, 
nut meats; beat until creamy; pour in small pyrex dish. 
Mrs. Neil Westrate (Minnie) 


POP CORN BALLS 


5 qts. Popped Corn 1/2 t. Salt 

2 C. Sugar 1/2 C. Light Corn Syrup 
1-1/2 C. Water lt. Vinegar 

lt. Vanilla 


FLOOR COVERING SPECIALISTS 
CARPET — LINOLEUM — TILE 
FORMICA COUNTER TOPS 


Keep popped corn hot and crisp in slow oven (300-325°). Butter sides 
of sauce pan; in it combine sugar, water, salt, Syrup, vinegar. Cook 
to hard ball stage (250°); add vanilla; pour slowly over corn, stirring 
just enough to mix thoroughly. Slightly butter hands before shaping 
into balls. Miss Mary Den Hollander 


1137 WEALTHY, S.E. PHONE 459-6. bs 


’ 
= 
J 
q 
d 
: 
: 
4 


DAANE’S SUPER MARKET 


CHOICE MEATS 
GROCERIES PRODUCE 


anning 


1747 PLAINFIELD, NE GRAND RAPIDS 


@ TIRE 2 
he <2> 
ew STORE CONSERVE, RHUBARB 
aS 


~ 2 
" 

w& NEW - TIRES - USED Sy 6 C. Bright Red Rhubarb 6 C, Sugar 

ge : » ee < ‘ Sy 3 Oranges 1/2 lb, English Walnuts, Chopped 


Few Drops Red Coloring 
BRAKE WORK and FRONT END ALIGNING 
ALL GUARANTEED Cut rhubarb into 1/2 inch lengths; cut segments of oranges into thin 
As advertised on WFUR slices; add sugar and stir; add nuts. Cook until thickened - about 20 
minutes, stirring to prevent burning or sticking to pan. Add red 
coloring to restore bright red color. Skim; pour into glasses or jars; 
cover with melted paraffin or seal, 
Mrs. Wm. Schol, Sr. (Mattie) 


KNAPP AVE. CREAMERY 


Milk and Cream JAM, PEACH 


4 C. Coarsely Ground 3 C. Granulated Sugar 
SPECIAL OCCASION ICE CREAM --- Peaches 1/2 C. Unstrained Lemon Juice 
Weddings, Showers, Birthdays 
Combine peaches and sugar in large sauce pan; let stand for 2 hours. 
2464 FULLER, NE Bring slowly to boiling point; boil 8 minutes. Add lemon juice; again 
GRAND RAPIDS PHONE EM 1—8401 bring to boil and boil 2 minutes or until syrup sheets off spoon. Pour 
into hot sterilized jars and seal at once. 


Mrs. John Bouwman (Laura) 


JAM, STRAWBERRY 


1 qt. Strawberries 3 C. Sugar or 


NEIL DeMEESTER 2 T. Lemon Juice 1-1/2 CG. Sugar and 


1-1/2 C. Light Corn Syrup 


COMMERCIAL - RESIDENTIAL - REMODELING 


Builder ; Mix thoroughly in large pan the berries, sugar (also syrup if used). 
Heat slowly until sugar is dissolved; boil rapidly about 20 minutes; 
1212 SPRUCEWOOD, NW PHONE 453- 4590 stir frequently. Add lemon juice and mix well. Pour into hot jelly 
glasses and cover at once with thin layer of paraffin, When cold, 
cover with another layer of paraffin. Makes 2 cups. 
Miss Dorothy Battjes 


PICKLES, BREAD AND BUTTER 


Pickle Mixture 
1/2 fy 
Sliced Thin 
2 C. Table Salt 
-1/2 lb. Small White 
yns, Peeled 
2 Green Peppers, Cut Fine 


Vinegar Mixture: 
seck Pickles, 5 C. Sugar 

1/2 t. Turmeric 

1/2 t. Ground Cloves 
2 t. Mustard Seed 


5 C. Vinegar 


sickle mixture in 1 quart of cracked ice; weigh down the cover; 
Boil vinegar mixture 5 minutes. Pour over pickles. 
point, stirring occasionally. Put in jars; seal. Makes 


Mrs. Adrian Hoek ( Janet) [ 
Zz 
be 


PICKLES, DILL 


s 2 qt. Water 
1 qt. Vinegar 
1 


C. Coarse Salt 


. fruit jars with head of dill in bottom. Bring to a boil, 
salt; pour over pickles. Add piece of dill on top; 
Mrs. Sam Kersten (Connie) 
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PICKLES, SWEET CHUNK 


1 gal. Cucumbers 3-4" long 3 C. Vinegar 

l 4 C. Sugar 
Spices 

Powdered Alum 2t. Celery Seeds 


al 


in 3/4'' to 1" chunks. Boil together the salt and 2 qt. 
cucumbers. Let stand 1 week; skim daily; drain. i 
boil 1-1/2 t. alum and 2 qt. water; pour over 
>h day and add a fresh solution. On the 4th day, - 
pickling solution of the vinegar, 2-1/2 C. sugar, spices, 
y, drain liquid; add 1 cup sugar to the liquid; heat to boil- 
er pickles. On the 6th day, drain; add 1/2 cup sugar to the 
to boi lin 8. Pack pickles in sterilized jars; fill with boiling 
le 5 Mary Den Hollander 


6 Large Green Peppers 
Tv) 6 Large Sweet Red Peppers 
ils Salt 1 pt. Water 
finegar 4 T. Celery Seed 
sugar 4 T. Mustard Seed 


— 


Run through food « hopper the 
Let stand over night; drain. 


Boil water, vineg spi 
ar, sugar, spice 
minutes. Pour ove: relish . ; ba eb 


; boil 2 minutes; put into jars; seal, 
Mrs. Harold GC. Jenison (Ina) 
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cucumbers, onions, peppers; add salt. L 


assapole 


BAKED DISH 


12 Slices Bread 
6 Slices American 


4 Eggs, Well Beaten 
2-1/2 C. Milk 

Processed Cheese 1 t. Worcestershire Sauce 
Diced Chicken or Ham Melted Butter 
Chicken or Mushroom Soup Corn Flakes 


Remove crusts from bread. Place 6 slices in bottom of pan; add 
cheese, chicken or ham, 6 more slices of bread. Mix eggs, milk, 
Worcestershire sauce; pour over bread; let stand for 2- 3 hours. Pour 
plenty of melted butter with corn flakes over top. Bake 45 minutes at 
350°. When ready to serve, pour hot soup, undiluted, over top. 

Serves 6 or more. Mrs. James DeMeester (Catherine) 


CASSEROLE DISH 


1 Onion, Sliced 1 Can Peas 
2 Potatoes, Sliced Salt 

1 Lb. Hamburg 
3/4 C. Rice 


Tomato Soup 


Arrange first five ingredients in layers in greased casserole. Sprinkle 
salt between layers. Pour soup over until almost covered. Bake 2 
hours at 350°. Mrs. John Kamp, Sr. 


CASSEROLE 


1 Lb. Ground Beef 
1 Onion, Chopped 
Butter 

Paprika 


1 Can Cream Style Sweet Corn 
Mashed Potatoes 
Parsley Flakes 


Brown beef, onion; place in well greased casser 
g sserole, 


corn, then with well mashed potatoes; dot with butte r; 


Cover with sweet 
sprinkle lightly 
with paprika and parsley flakes. Bake uncovered 30-40 minutes at 


325°. Mrs. C. Van Zweden (Mabel) 


HOT DISH CASSEROLE | 
1/2 C. Cheese, Velveeta, Diced 
1 Can Cream Chicken Soup 
1 Can Milk or Water 


Crumbs or Corn Flakes 


ate with other 
;on in salted water; drain. Combine v 


and onior 
xcept crumbs or flakes. Place in casserole; top with 
: ;. Bake covered one hour at 300°. 

Mrs. Henry DeBlaay (Myna) 


ces. 


CASSEROLE 
Apples 


Sausage 
Sweet Potatoes 


Little Onion Brown Sugar 


Pp. Bake 1/ 2 ee at 350°, 


OVEN DINNER 
1 Can Tomato Soup 


Carrots or 
Peas 1 Can Mushroom Soup 
Little Onion if Desired 


Potatoes 


Sausage 


ange first column of ingredients in layers in order given. Add 


soup. Bake 2 hours at 350°. 
Mrs. Martin Poulisse (Lavina) 


MASHED POTATO CASSEROLE 


1 Can Tomato Soup 
1 Small Onion 
Mashed Potatoes 


1 Lb. Hamburg 
Can Green Beans, 
Drained 


hamburg, onion as for goulash. Place in casserole; add beans, 
Add a little milk to mashed potatoes and spread on top. Bake 45 
2s at 350° or 3750. Mrs. Gertrude Noordyke 


CHICKEN, BAKED 


1 C. Bisquick 2 T. Paprika 
2 T. Salt 1/4 t. Pepper 
Ch 


icken MiiZiG. Shortening 


Mix Bisquick, spices in paper bag. Add chicken; shake to coat. Melt 
shortening in 13"x9"'x2" pan, Lay chicken skin side down. Bake un- 
covered 45 minutes at 425°, 

Mrs. Anthony Karel (Christine) 
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CHICKEN AND DUMPLINGS 


1 Cooked Chicken 
3 T. Butter 
Cornstarch 


4-5 C. Broth in which 
chicken cooked 


Cut chicken from bones; place in oblong baking dish. Bring broth to 
boil; thicken slightly with cornstarch; add butter; pour over chicken. 


Dumplings 2 t. Baking Powder 
1 C. Flour 1/4 t. Salt 
2 T. Shortening 1/3 C. Milk 


Blend shortening with sifted dry ingredients; stir in milk. Dough 
should be soft and light. Drop by large spoonfuls on top of chicken 
gravy. Bake 425° until biscuits are brown. 

Mrs. Peter Baas (Lavina) 


SPANISH CHICKEN 


1 - 12 oz. pkg. Flat 
Broad Noodles 

2 lb. Pork Steak, Cubed 

1 Stalk Celery, Cut Fine 1 Can Cream Mushroom Soup 

1 Medium Onion, Chopped 1/2 - 1 Can Milk 

1/3 Green Pepper, Chopped Potato Chips, Crushed 


Cornstarch 
1 Can Peas, Drained 
1 Can Red Pimiento 


Cook noodles; set aside. Brown and season pork; cover with water 
add celery, onion, pepper; simmer for 1/2 hour. Thicken with corn- 
starch like gravy; pour over noodles; add peas, pimiento, soup. 
Place in buttered casserole; top with potato chips. Bake, uncovered, 
1 hour at 350°, Mrs. Robert Sporte (Mildred) 


CHICKEN A LA KING 


1/4 C. Chopped Green Cooked Chicken, Cut Up 
Pepper - Mushrooms, Thinly Sliced 

2 T. Butter Enriched Flour 

3/4 t. Salt 2 C. Light Cream 

3 Egg Yolks 1/2 t. Paprika 

1/4 C. Soft Butter 1 T. Lemon Juice 

2 T. Cooking Sherry 1/4 C. Diced Pimiento 


Cook green peppers and mushrooms in 2 T. butter until tender, Push 
vegetables aside; blend flour and salt into the butter. Gradually stir 
in cream; cook and stir until sauce thickens. Add chic ken; heat 
thoroughly, stirring occasionally. Meanwhile, in small bowl, blend 
egg yolks, paprika, 1/4 cup butter; set aside. To chic ken mixture add 
lemon juice, sherry. Be sure chicken is bubbling; then add egg yolk 
mixture all at once, stirring until blended, Immediately remove from 
heat; add pimiento. Serve at once. Makes 8 servings. 

Miss Mary DenHollander 


CHICKEN A LA KING CASSEROLE 


( 


Cook until thickened. Add 
Pour into 1-1/2 quart 

n quarters. Arrange in ring 

additional ones 1f neces- 

biscuits done. 


Martin Arnoudse (Marie) 


are 


HOT CHICKEN 


Lemon Juice 
T. Grated Onion 
. Salt 
Pepper 
Crushed Potato Chips 
put in Strips /4 C. Grated American Cheese 


1yonnalsé 


and broth in covered pan over low heat; stir occasionally. 
monds, pimiento, mayonnaise blended with lemon juice 


seasonings. Toss with fork; fill greased shells or 
reased baking dish. Mix grated cheese with potato 
»r salads. Bake about 15 minutes at 450° until well 
rowned. 


Mrs. John Vander Zand (Cora) 


CHICKEN CASSEROLE 


1 Can Cream Mushroom Soup 
1 Medium Onion, Chopped Fine 
3 T. Show You Sauce 


Zi'Gs AC ked Chicken 


ed Celery 
Salt and Pepper to taste 


Bake 1-1/2 hours at 3509. Stir a 
Mrs. Orville Vander Zand (Jean) 


1 Small Can Pet Milk 
1 Can Cream Mushroom Soup 


Combine ingredient dish. Bake for 1 hour at 350°, 


Mrs. James DeMeester (Catherine) 
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CHICKEN CASSEROLE 


2 C. Chicken, 
Size Pieces 

1/2 C. Velveeta or 
American Cheese 

1 Can Chicken Rice Soup 


Cut in Bite 1 Can Mushroom Soup 
1 Small Can Pet Milk 
1 Can Chow Mein Noodles 


Potato Chips or Onion Rings 


Combine soups, milk, noodles. Add chicken, cheese; mix well. Pour 

into greased casserole. Spread potato chips or onion rings on top. 

Bake 1 hour at 350°. Cheese is for tangy flavoring; may be omitted. 
Mrs. John VandenBout (Cora) 


CHICKEN PIE 


2 C. Cooked Chicken, 
in Small Pieces 

1 Medium Onion, Cut Fine 

1 Carrot, Sliced Thin or 
Cubed 

Bisquick 


Cut 4 C. Chicken Stock or Gravy 
(Reserve 2 C. to serve in 
separate dish) 

1 Stalk Celery, Cut Fine 

1 - No. 2 Can Peas, With Juice 


Cover vegetables with water; season with salt; cook until tender. 
Place vegetables and water they were cooked in, in casserole; add 
chicken, stock, peas. Cover; bake 1 hour at 350°. Uncover. Using 
drop biscuit recipe on Bisquick box, drop biscuit dough by table- 
spoonfuls into chicken mixture. Bake 15-20 minutes at 450°. Slightly 
thicken reserved stock; serve in separate dish. 

Mrs. Martin Stoutjesdyk, Jr. 

(Shirley) 


QUICK CHILI 


1 to 1-1/2 lbs. Ground Beef 2 Cans Dark Red Kidney Beans 

Dash of Salt 1 Can Stewed Tomatoes 

1/2 to 1 t. Chili Powder 
Brown beef; add other ingredients; simmer 45 minutes. Serves 6-8. 
Mrs. Henry Langerak (Isabel) 


HOME MADE CHILI 


2 lb. Hamburg 

2t. Salt 

4 Onions 

Pepper 

Chili Powder if desired 


3 Bay Leaves 

6 oz. pkg. Spaghetti 

2 Cans Tomato Paste 
1 Large Can Tomatoes 
1 Can Kidney Beans 


Cook spaghetti 7 minutes in boiling water; drain. Fry meat, salt, 
onions until meat is done. Place in large kettle; add other ingredients. 
Season to taste; add boiling water if it becomes too thick. Simmer 
1/2 hour. A Friend 


CHINESE CHOP SUEY 


Drained 
until meat 


orn (Joanne) 


NOODLE CASSEROLE 
>. Celery, Cut Up 
all Can Peas, Dr 
Cream Mushro 
am Chicken S 
rn Flakes 


Can Cre 
rushed C 
elery 1 little water; cook until celery 
ind put crushed corn flakes or 


Mrs. Gertrude Noordyke 


CHOP SUEY CASSEROLE 


and Pork, 1 Can Bean Sprouts 
1 Can Cream Chicken Soup 
1 Can Cream Mushroom Soup 


1 Can Chow Mein Noodles (2 C.) 


add celery, onion; cook for a few minutes. Blend together 
reserving few noodles as topping. Add to meat 
Bake 1 hour at 350°. Pimiento 


Mrs. Anthony Boshoven (Ada) 


gredients, 


place in casserole. 


1 Can Bean Sprouts 

1 Can Cream Mushroom Soup 

1 C. Raw Rice 

1 Can Cream Chicken Soup 

2 T. Show You Sauce 

Potato Chips, Crushed 
Brown togeth first column. Add other ingredients 
except potato chips. Place in casserole; top with potato chips. Bake 


z 5( n 
1 hour at 350”. Mrs. Martin Arnoudse (Marie) 
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BAKED CORNED BEEF BURGERS 


1 - 12 oz. Can Corned Beef, 
Finely Chopped 

1/2 C, Finely Chopped 
Green Pepper 

1/2 C, Finely Chopped Onion 

1/2 C. Mayonnaise 

1 Egg, Beaten 


1 T. Water 

3/4 C, Fine Dry Bread Crumbs 

1/4 C. Fat 

3 Slices Sharp Process 
American Cheese 

1 Can Cream Vegetable Soup 

1/3 C. Milk 


Mix corned beef, green pepper, onion, mayonnaise, dash of pepper. 
Shape into 6 patties. Blend egg and water. Dip patties into egg, then 
into crumbs. Brown lightly in hot fat. Arrange patties in 11x8"' 
baking dish. Combine soup and milk; heat; pour around patties, Bake 
at 350° for 12-15 minutes, until heated through. Quarter cheese 
slices diagonally; overlap 2 triangles atop each patty the last 5 min- 
utes of baking. Serve on hot muffin halves with French Bread, 

6 servings. Cora Schoonbeck 


CORNED BEEF HOT DISH 


1 C. Macaroni 

1 Can Corned Beef 

1/4 lb. Cheese, Grated 
1 C. Milk 


1 Can Cream Chicken Soup 
1/2 C.(or less) Chopped Onion 
3/4 C. Bread Crumbs 


Cook macaroni, Mix all ingredients except crumbs. Top with crumbs, 
Bake 1 hour at 350°, Mrs. Gertrude Noordyke 


CORNED BEEF DINNER 


1 - 6 oz. pkg. 7 Minute 
Macaroni 

I - 12 oz. Can Corned 
Beef, Chopped 

1/4 lb. American Cheese, 
Cubed 


1 Can Cream Mushroom Soup 
1 C. Milk 

1 C. Diced Celery 

1/2 C. Chopped Onion 


Cook macaroni in salted water; drain; rinse. Combine remaining 
ingredients in 2 quart casserole; top with buttered crumbs. Bake 1 
hour at 375°. Serves 8 generously. 


Mrs. Martin Arnoudse (Marie) 


CORNED BEEF HASH HOT DISH 


1 Can Corned Beef 
1 Can Drained Sweet Corn 
1/4 C. Milk 


1 Can Mushroom Soup 
2 T. Corn Juice 


Mix all ingredients. Place in casserole. 


i fe Top with bread crumbs. 
Bake 1/2 hour at 350°, 


Mrs. Gerrit Rozeboom (Marie) 


COLONIAL CORN PIE 


yuld be slightly 


g dish. Add 

over turkey. 
baking dish with 

f orn mixture 1s 
rated milk to 1/2 cup. 


Mary DenHollander 


AND CHEESE CASSEROLE 


1 C, Creamed Corn 
1/2 C. Grated Cheese 
ll) Egg A Little Onion, Cut Up 
ling water 7 minutes. Fry bacon, cut 1n pieces. 
n; heat together. (Oleo may be substituted 
t egg yolk and slowly add to hot mixture. Add 
Beat egg white until stiff; 
r dish 10x6x1l-1/2 for 3/4 


yrnelia VanderWaal 


/2 C. Light Cream 


] 
1 - oz. Can Tuna 
1 - 2 oz. Bag Potato Chips 


ns including liquid in can. Drain 
layers of crumbs, tuna, soup 
nd ending with crumbs. Bake 1/2 
Mrs. Robert J. Verhey (Trude) 


GOULASH 
1 Can Pork and Beans 


1 Can Kidney Beans 


1 pt. Tomatoes 


1 rogether, Cook macaroni until done. Mix all 
together. 


Wm. Boluyt (Jane) 


HOT DISH 


2 Cans Small Potatoes 
2 pkg. Frozen Broccoli 
Spears 


2 Cans Small Onions 
Corned Beef, Ham, or 
Chicken Breast, Cooked 


Cook broccoli until almost tender. (May substitute brussels sprouts, 
cauliflower or asparagus), Add other ingredients. 


1/2 lb. Old English Cheese 
Salt 
Pepper 


Cook sauce, Place sauce and other mixture in layers in casserole, 
Top with buttered crumbs. Bake 30 minutes at 350°, 


Mrs. C. Karelse (Jeanne) 


HOT DISH WITH TURKEY, CHICKEN, OR HAM 


1/2 lb. Spaghetti 

3 - 4 C. Diced Meat 

1/2 C. Green Pepper 

2 Cans Mushroom Soup 

3 C. Grated Sharp 
American Cheese 


1 C. Broth 

1/2 C. Minced Pimiento 
1/4 t. Celery Salt 

1/4 t. Pepper 

1 Grated Onion 


Cook spaghetti in salted water until tender; drain; mix with other 
ingredients; bake in casserole 1 hour at 350°. Serves 12 


HOT DISH 


1 - 12 oz. Can Corned Beef 


1 Can Peas 
1 C. Chopped Celery 
1 Chopped Onion 


Mrs. Anthony Karel (Christine) 


Potatoes, Cut Up (Enough to 
fill baking dish) 
1/4 lb. Butter or Oleo 


Place meat and vegetables, including juice from peas, in baking 
dish. Top with butter. Bake at 400° until potatoes are done, 


HOT DISH 


1 Chicken or 2 Breasts 
and 4 Legs, Cooked 

1 Can Cream Chicken Soup 

1 Can Chicken Rice Soup 


Mix all ingredients except crumbs and almonds. Place 


Mrs. John DeMaagd (Jeannette) 


1 Small Can Pet Milk 

1 Can Chinese Noodles 
Water Chestnuts, Sliced 
Buttered Crumbs 
Slivered Almonds 


in casserole; 


bake 45 minutes at 350°, Top with crumbs and almonds; bake 15 


minutes longer. 


Mrs. C. Karelse (Jeanne) 


FRANKFURTER SPAGHETT! 


DUKE OF NAPLES CASSEROLE 


1 lb. (or more) Ground Pork 
Steak 

1 T. Prepared Mustard 

6-8 Slices American Chees 


Thin 


larts salted water until tender; drain; cook 
s until brown and done. Combine macaroni, 
tomatoes; toss lightly; place in casserole. 
ead mustard on cheese; sprinkle with paprika, 
at 350° until thoroughly warmed. 
Mrs. Martin Meulenberg (DelJla) 


HOT DISH 


1-1/2 T. Flour 
NU (C4 ae Shortening 
1 Can Vegetable Soup 
hopped Onion 2/3 Can Water 


Bread Crumbs 
C 


iumn; shape into 12 small balls; roll in 
Combine soup, water; pour over meat; 
- Serve over noodles. 


6 C. Water 
1/2 t. Salt 


ling salted water. Cook until done, 


Mrs. Anthony Westrate (Lena) 
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MACARONI CASSEROLE 


I lb. Ground Beef 

1 Medium Onion, Cut Fine 
1 Can Cream Chicken Soup 
2 


1 Small pkg. Velveeta Cheese, 
Grated 

1 - 8 oz. pkg. Elbow Macaroni 

T. Shortening 


Cook macaroni in salted water according to directions on package; 
drain. Brown beef, onion in shortening; add soup. Layer in greased 
casserole: 1/2 macaroni, 1/2 meat mixture; 1/2 grated cheese; 
repeat layers. Bake 30 minutes at 300°. Serves 6. 

Mrs. Henry Langerak (Isabel) 


NUTTY NOODLE CASSEROLE 


Uncooked 1/2"! Wide Noodles 
Cheddar Cheese 

Salad Olives 

1 Soup Can Homogenized Milk 
Salted Pecans or Cashews 


1 lb. Ground Beef 

1 Medium Onion, Diced 
2 T. Oleo or Butter 

1 Can Mushroom Soup 
Chow Mein Noodles 


Brown beef, onion in oleo. Layer in casserole: meat, noodles, cheese, 


olives. Add soup, milk. Bake covered 30 minutes at 350°. Sprinkle 
with Chow Mein noodles and nuts. Bake uncovered another 30 minutes 
at 350°. Serves 4. Mrs. Lawrence Brunson (Cora) 


BAKED PORK CHOPS 


3 Pork Chops 
2 T. Catsup 


4 T. Brown Sugar 
3 Lemon Slices 


Season chops; place in baking dish; cover with sugar and catsup 
mixture. Top each chop with a slice of lemon. Add a little water. 
Bake 1 hour 15 minutes at 350°, 

Mrs. Robert J. Verhey (Trude) 


HAM LOAF 


1 lb. Ground Ham 
1/2 lb. Ground Veal 
1/2 lb. Pork Steak 
2 Eggs, Beaten 


1 C. White Cracker Crumbs 
1/2 C. Milk 

1/2 t. Dry Mustard 

1 T. Brown Sugar 


Combine; bake in loaf pan 20 minutes at 350°. Top with: 
Sauce 


1/2 C. Brown Sugar 
lt. Dry Mustard 


1/8 C. Water 
1/8 C. Vinegar 


Bake 2 hours at 325°, basting every half hour. Serves 6. 


Mrs. Robert Verhey (Trude) 


ORANGE CANDIED SWEET POTATOES 


potatoes in 
Especially 


- Baas (Lavina) 


ed Rice 


shopped Pimient« 


Grated American Cheese 


2s with mixture of mashed egg 
tard, Worcestershire sauce. Mix together rice, soup, 
pimiento, water; pour into 2 quart casserole. Top with 
ny-side-up; sprinkle grated cheese over eggs. 
s at 350°. Serves 8. 


Mrs. Ernest Ten Elshof (Marge) 


TUNA NOODLE CASSEROLE 


Chopped Onion 1 C. Cooked Tomatoes (1-8 oz. 

Chopped Parsley Can) 

Butter or Oleo 3 C. Cooked Bow Noodles (about 
3/4 oz. Can 5 oz. uncooked) 


10- 
Condensed Cream 1 - 7 oz. Can Tuna, Drained, 
Vegetable Soup Flaked 


n, parsley in butter until onion is tender; stir in soup, 


Makes 4 servings. 
Mrs. J. DeBruine (Coba) 


CREAMED TUNA ON TOAST 


Tuna 1 Can Chicken Noodle Soup 
1 Can Cream Chicken Soup 1 Can Peas Nittidestned 
t 2 Hard Boiled Eggs ) 
4st In saucepan, Serve on toast. For special 
ips may be made by trimming crusts from bread 
gently pressing each slice in ¢ upcake tin, and toasting in oven 
until browned. Serves 6, Mrs. Henry Langerak (Isabel) 


occasion 2rea ip 
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yolks, mayonnaise, salt, 


SAUERKRAUT AND WEINER CASSEROLE 


1 lb. Frankfurts 1 Large Can Siuerkraut 
Mashed Potat oes Butter 


Cut frankfurts in half, then lengthwise. Reserve 10 pieces; line 
bottom and sides of greased casserole with balance. Place drained 
sauerkraut in center. Top with potatoes to which a lot of butter has 
been added. Garnish with reserved frankfurts. Cover; bake 30 
minutes at 350°. Serves 6 to 8. Mrs. Henry Langerak (Isabel) 


CONEY SAUCE 


1/2 lb. Ground Beef 1/4 C. Water 

1/4 C. Chopped Onion 1/2 t. Accent 

1 Clove Garlic, Minced 1/2 - 3/4 t. Chili Powder 
1/2 t. Salt 


Brown beef slowly, breaking with a fork until fine. Add other 
ingredients. Simmer uncovered for 10 minutes. Makes sauce for 
12 Conies. Mrs. Anthony Karel (Christine) 


DELICIOUS HOT DISH 


1 C. Chopped Celery 1/2 C. Uncooked Rice 

1 C. Diced Onion 1-1/2 T. Soy Sauce 

1 lb. Hamburg 1 Can Cream Mushroom Soup 
2C. Water Salt, Pepper to Taste 


Brown hamburg with onions; add other ingredients. Bake in casserole 
1-1/2 hours at 350°. Mrs. Martin Arnoudse (Marie) 


HUNTER’S STEW 


1 C. Spaghetti 2 C. Tomatoes 
1 lb. Ham, Diced Small 2 C. Cooked Lima Beans 
1 lb. Bacon, Diced Small 2 C. Whole Kernel Corn 


Cook spaghetti in salted water; drain. Fry ham and bacon until 

olden brown. Mix all together and place in casserole. If you like it 

jucier, add more tomatoes. Bake 1 hour at 350°. Makes 2 quarts. 
Mrs. G. L. Quist (Louise) 


PORK STEAK, BAKED 


Pork Steak Corn Flakes 
Onion Slices Milk 


Place steak in pan; top with onion slices; sprinkle 1 T. corn flakes 
on each steak. Add milk to just cover. Bake 1 hour at 350°, 
Mrs. Anthony Karel (Christine) 
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SHRIMP SUPREME ON CHOW MEIN NOODLES 


1 t. Worcestershire Sauce 

1 Small pkg. Old English Cheese 

1-1/2 lb. Cleaned, 
Frozen 


Large Can Chow Mein Noodles 


Shrimp, 
] 


to directions on package. In saucepan 

ir; add juice, milk; cook and stir until 
rcestershire sauce, cheese cut in small pieces; 
melted; add shrimp, sliced eggs. Serve hot on 


Mrs. Henry Langerak (Isabel) 


Delicious. 


SIX LAYER DINNER 


Potatoes, Raw, 
Rice, Uncooked 


Chopped Beef, Uncooked 
Carrots, Raw, Sliced 
Salt 

Pepper 


Sliced 


Onions, Raw, Sliced 
2 Cans Tomato Soup 
ll except soup in casserole in layers in the order given above. 
1 each layer with salt and pepper. Cover with tomato soup 
n water. Bake 2 hours at 350°, 
Mrs. Martin Stoutjesdyk, Jr. 


(Shirley) 


diluted with 1 soup ca 


SEVEN LAYER DINNER 


1-1/2 C. Diced Carrots 
1 Can Peas with 1/2 Liquid 
1 lb. Hamburger 


2 C. Potatoes, Raw, Sliced 
1-1/2 t. Salt 
ch of Pepper 
2C. Dry Rice 
Chopped Onion 


1 Can Tomato Soup 
1/2 Can Water 


3 in greased baking dish, hamburger on top; cover with 
Bake 2 hours at 325°, Home canned 
y be used in place of soup. 

Mrs. J. DeBruine (Coba) 


) soup diluted with water. 


SPAGHETTI CASSEROLE 


Ground Beef 
Diced Célery 
Sliced 
Uncooked 


1 Can Cream Style Corn 
1 Can Tomato Soup 

1/4 lb. Cheese, Diced 
1/2 C. Water 


Large Onion, 


Spaghetti, 


onion; simmer until done - about 45 minutes. 
; top with buttered crumbs. Bake in 2 quart 
> 4 HA0 
ours at 350°. Serves 8. 
Mrs 


Add other ing 
casserole 


Robert Verhey (Trude) 
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VEAL OVEN DISH 


1 lb. Veal Roast, 
1 lb. Pork Roast, 

1 C. Rice 

1 Can Chicken Noodle Soup 
1 


Can Mushroom Soup 


Cubed 
Cubed 


Small Onion, 


Pimiento 


Chopped 


Celery, 
Water 
Oleo 


Chopped 


Brown meat, onion in oleo. Combine with other ingredients. Bake in 
casserole for 1 hour at 350°, or. until done. 


Mrs. J. 


Kosten 


SHRIMP AND HAM CASSEROLE 


1 T. Minced Onion 
1 Bay Leaf 

3 T. Butter 

1 C. Wild Rice, Washed 
2 C. Boiling Water 

3 Chicken Bouillon Cubes 


1/2 C. Chopped Green Pepper 
2 C. Cubed Cooked Ham 

2 C. Cooked Shrimp 

1 Can Cream Mushroom Soup 
1/3 C. Milk 

Bread Crumbs or Croutons 
Saute onion, 


green pepper in butter. Add rice, 


bay leaf. Bring to boil; cover; reduce heat; cook slowly until rice is 


water, bouillon cubes, 
tender. Remove bay leaf. Toss rice with ham and shrimp in 2 quart 
casserole. Combine soup, milk; heat slowly, stirring often; bring 
Just to boil; pour over rice mixture. Top with buttered crumbs. Bake 
20-30 minutes at 350°, or until hot and bubbly. Serves 8-10. 

Mrs. John VanderZand (Cora) 


TEXAS HASH 


1 lb. Ground Beef 2 C. Uncooked Noodles 
3 Onions, Sliced 1/2 t.(or more) Chili Powder 
1 Green Pepper, Diced 1 t. Salt 


2 C. Cooked Tomatoes Dash of Pepper 


Brown meat, onion, green pepper; combine with other ingredients. 
Bake in greased casserole covered for 1 hour at 3252. 
for 15 minutes at 325°, 


then uncovered 


Mrs. C. VanZweden (Mabel) 


PORK AND VEAL CASSEROLE 


1-1/2 lb. Chop Suey Meat 
1 Medium Onion, Cut Fine 
1/2 C. Celery, Cut Fine 
1/4 C. Uncooked Rice 


1 Can Cream Mushroom Soup 
1 Can Chicken Rice Soup 
1 Soup Can Water 


Brown meat, onions in small amount of fat. Place 
other ingredients, rinsing out frying pan with the water, 
covered for 1 hour at 300°, then covered 30 minutes at 
every 30 minutes. Serves 6. 


in casserole, Add 
Bake un- 

300°, Stir 

Mrs. Henry Langerak (Isabel) 


VEAL AND NOODLE CASSEROLE 


N 


McCOY SHOES FOR MI 
DRESS - WORK - SAFETY 


MIERAS SHOES 


LITTLE YANKEE, CRTHOPEDIC SHOES FOR CHILDREN 
841 LEONARD’ NW GRAND RAPIDS 
"Pp, F."' GYM SHOES 
Phone RI 2-1959 


tender. Cook noodles 15 
n: add other ingredients. Bake 
it 30 minutes at 350°. 


Mrs. G. L. Quist (Louise) 


VEAL AND PORK CASSEROLE 


3/4 C. Uncooked Rice, Soaked 
but not cooked 


1 Can Cream Chicken Soup 


LOOMIS 
ROOFING & SIDING , INC. 


816 LAFAYETTE, NE Phone GL 9-4511 


ROOFING GRANPHROMES ALUMINUM 


SIDING SIDING 

REMODELING DOORS 

PORCH ENCLOSURES WINDOWS 
AWNINGS 


| a a 


, Chopped 1 Can Water 


illet; add celery, onion; cook until soft. Add 


vell. Bake in greased casserole covered for 
p with buttered crumbs. Bake uncovered 1/2 


Mrs. John Dole, Jr. (Alice) 


ITALIAN SPAGHETTI 


OFFICE: CH 5-044] RES.: GL 8-995] 


ROGER D. BOORSMA 


CAPITAL BUSINESS SERVICE 
ELECTRONIC ACCOUNTING 
TAX SERVICE 


640 EASTERN, SE GRAND RAPIDS 


» Paste Pinch of Oregano 
-1/4 lb. Ground Beef 
1 Egg, Beaten 

6 Small Saltines 


Salt and Pepper 


— 


- 7 oz. pkg. Spaghetti 


i a he a ee ee -_ 


ae 


water, sugar, spices. Mix beef, 

at balls; drop in sauce; simmer 

ich has been cooked. Let stand for 
Mrs. Wm. Boluyt (Jane) 
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ROY’S FOOD MARKET 


GROCERIES, FROZEN FOODS, FRESH FRUITS, 
CHOICE VEGETABLES, and MEATS 


>. Rice 

n Cream Chicken Soup 
Mushroom Soup 
Pepper 


‘mn 


a 


1403 PLAINFIELD, NE GRAND RAPIDS 


er 


Simmer 20 minutes 

: , ROY RIPMA, PROP. 

ith soup; add a little green 

es at 350%, Serves 6. 
Lawrer Brunson 


a 


Se 


STANDALE 
HI - TONE DRI CLEANERS 


TONY LANGERAK GL 3-0903 


ee 


BAZEN ELECTRIC 


INDUSTRIAL COMMERCIAL 
CONTROL WIRING - MOTOR REPAIR 
INDUSTRIAL MAINTENANCE 


1108 SPRING, NE GRAND RAPIDS 
Phone GL 8-7210 


Compliments 


MEYERS HARDWARE CoO. 


946 E. FULTON 
GRAND RAPIDS 


ING IN BUILDERS HARDWARE' 
Phone 451-2521 


Compliments 


BUTTERCUP BAKERIES 


MAIN OFFICE AND STORE 
815 LEONARD, NW 


jolted 


ALMOND PASTE COOKIES « 


1/2 C. Butter 1 Egg, plus 
1/2 C. Sugar 1 Egg Yolk 
1/4 t. Salt 1 C. Flour 


Blend thoroughly in electric mixer. Spread into 14''x10" jelly roll pan. 
Bake 10 minutes at 400°. Remove from oven; reset oven at 325°. 


Topping 1 C, Sugar 

3 Egg Whites 1 C. Almond Paste 

2t. Sugar 2 Egg Yolks 

1 t. Vanilla 1 T. Lemon Juice 
Coconut 


Beat items in first column until stiff; set aside. Beat items in second 
column, except coconut, at low speed until thoroughly blended; fold in 
egg white mixture. Spread over partially baked crust; sprinkle with 
coconut. Bake 30 minutes at 325° until light brown. Cool slightly; 
then cut. C19 Mrs. Martin Arnoudse ( Marie) 


ALMOND SQUARES 


1 C. Oleo 
1/2 C. Water 


Mix; chill well or overnight. 


Filling 8 T. Flour 
4 t. Almond Extract 8 T. Milk 


2 C. Sugar 4 Egg Yolks 


Take a little more than half of the dough and roll out in oblong crust. 
Place in 9''x13" pan, Mix filling and pour over crust. Roll remaining 
crust and lay over filling. Fold over edges of lower crust to seal in 
g. Brush with milk; sprinkle sugar over top. Bake 30 minutes’ 
awae5°. Mrs. Angeline Stryd 
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ALMOND CRESCENT COOKIES 


od Fl¢ 


€ 


nd Extract 


Ground Almonds 


igar, salt, cream, flavor- 
Roll about a teaspoonful of dough 


h in diameter and about 2 inches 


ll in powdered sugar while warm. 
Mrs. Adrian Hoek (Janet) 


TOASTED ALMOND FINGERS 


1/2 C. Confectioners Sugar 
2 C. Sifted Flour 
Vanillz 2 C. Finely Chopped Toasted 


t. Salt Almonds 


butter; add sugar gradually; cream until light and fluffy. Beat 

vanilla; add flour sifted with salt; mix to form soft dough; 

nuts. Chill dough thoroughly; shape into fingers. Bake on un- 
used cookie sheet about 15 minutes at 350° or until brown. 


Frosting 
T. Butter 1 C. Confectioners Sugar 
2 T. Sifted Cocoa 1 T. Cold Coffee 


x together. When cookies are cool, dip one end into frosting. Makes 
zen. Mrs. Cornelius Lambregtse (Kay) 


ALMOND SQUARES 


2 C. Butter 
1/2 C. Sugar 
/4t. Salt 


) greased 14''x10"' pan with sides. Bake 10 minutes at 


1 C. Sugar 

1 C, Almond Paste 
2 Egg Yolks 

Juice of 1/2 Lemon 
1/2 C. Coconut 


First column: Gradually add Sugar to egg whites; beat until stiff; add 
vanilla; set 


Second column: Mix first four items; beat until well blended. Fold in 
egg white mixtur spread over crust; sprinkle with coconut. Bake 30 
minutes at 320°. Cool; cut into squares, 


Mrs. P. Vogel . 
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ALMOND PASTE SQUARES 


1/4 C. Butter or Oleo / . Sugar 

1/4 C. Sugar cgg, separated 
1/8 t. Salt *, Lemon Juice 
1 Egg, whole 

1/2 C. Sifted Flour Coconut 

1/2 C. Almond Paste 1/2 t. Vanilla 


Cream shortening; add 1/4 C. sugar, salt; cream until fluffy; add egg; 
beat well. Mix in flour; spread in greased 9"' square pan. Bake 10 
minutes at 400°. Meanwhile: combine almond paste, 1/2 C. sugar, 
egg yolk, lemon juice; beat until well blended. Beat egg white, vanilla 
until stiff; fold into almond paste mixture. Spread over partially baked 
crust; sprinkle with nut meats or coconut. Bake 30 minutes at 325°, 
Cut into squares before thoroughly’cold. These cookies store well, 
Mrs. Peter Sporte 


ANGEL COOKIES 


2 C. Flour 1 t. Baking Soda 

1/4 t. Salt 1 t. Cream of Tartar 

1 Egg 1/2 C. Brown Sugar 

1 C. Shortening 1/2 C. White Sugar 

1 Drop Vanilla 
Sift flour, soda, cream of tartar, salt; mix with other ingredients. 
Roll into balls; flatten on greased cookie sheet. Bake 12 minutes at 
350°. Makes 20 - 30 cookies. Mrs. Cornelius Lambregtse (Kay) 


ANGEL COOKIES 


1 Egg 

1 C. Shortening 

1/2 C. Brown Sugar 
1/2 C. White Sugar 


Cream egg, shortening, sugar; add sifted dry ingredients. Roll into 
small balls; pat down gently with moistened fork. Bake 12 minutes at 
350° or until brown. Mrs, Lamain 


APPLE DATE SQUARES 


1/2 C. Shortening 1 t. Soda 

3/4 C. White Sugar 1-1/2 t. Salt 

1 Egg 2 Apples, cut up 

1-1/2 C. Flour 1 - 8 oz. pkg. Dates, cut up 


Mix; pour into pan, 


Topping 1 t. Cinnamon 
1/4 C. Brown Sugar 1 C. Nut Meats 


Mix; sprinkle over dough mixture. Bake 45 minutes at 350°. 
Mrs. John Niewenhuis(Henrietta) 
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APPLESAUCE COOKIES 


Canned Applesauce 


ir; blend well; add egg, vanilla; beat until 


iI yaking powder, soda, spices; add alter- 


sauce; blend well. Drop by heaping teaspoonfuls on 


Safe) 
Keep 2 inches apart. Bake 12 minutes at 350. 
ye brown. Loosen at once from sheet. Cool; 


tainer to keep soit. 


Mrs. Peter Sporte 


BANANA COOKIES 


Shortening ». Mashed I 
Sugar (3 Medium Siz 
Sour Milk 
Chopped Nuts 
Vanilla 


sar; add epgys; blend well. Dissolve soda in sour 
edients; blend well. Drop by spoonfuls on 
12 - 15 minutes at 375°. 
Mrs. Harold C. Jenison (Ina) 


BANKET 


Butter 
T. Ice Water 


1 butter with pastry blender until particles are 
gradually work in water to make dough. Chill 


ng paste. 


1/4 C. Granulated Sugar 
1 Egg, beaten 
1/4 t. Lemon Extract 


ed surface, roll pastry into 12 inch 


t'' wide, Shape paste mixture into 3 

ce a roll on each pastry strip; fold pastry 
ms and ends firmly. Place rolls with seam side 
down nh iigntly greased 


G OOKIE sheet, 


ar 


brushing ends with beaten egg 


) -O 
¢2 minutes at 425~ or until golden brown. Let 
cool on she lide f with 


3 days bef 


before joining. Bake 20- 


spatula; wrap in foil lined box; store 2 or 


Mary Den Hollander 


BANKET 


/2t. Salt 
C. Oleo (or part Lard) 
C. Ice Water 


1/4 t. Cream of Tartar 1 
1/2 t. Baking Powder 1 
4 C. Flour 1 


Blend oleo into sifted dry ingredients; add water gradually; mix 
quickly; divide into eight parts; wrap each in foil; chill overnight. 


Filling 
1 lb. Almond Paste 


Beat eggs well; add sugar; crumble in paste; divide into 8 parts, 
Roll crust thin; add filling shaped into rolls; roll together; brush with 
egg white; sprinkle with sugar. Bake 20-25 minutes at 400°. 

Mrs. Martin Arnoudse (Marie) 


BANKET 


1/2 C. Butter 1/2 t. Salt 
1/2 C. Spry or Crisco Milk 
ZC. Flour 


using just enough milk to make a firm dough. 


Filling 8 T. Milk 
4 Ege Yolks 2C. Sugar 
6 T. Flour 4 t. Almond Extract 


Mix filling. Roll out dough; line baking dish with 1/2 dough. Spread 
filling over crust; cover with remaining dough; brush top with cream. 
Bake 30 minutes at 350° or until brown. 

Mrs. John Stoutjesdyk (Louise) 


ROLLED BASIC COOKIES 


1 C. Butter or Oleo 3 t. Baking Powder 
1-1/2 C. Sugar 1 t. Vanilla 

2 Eggs, plus 1/2 t. Salt 

2 Egg Yolks Toppings - suggestions 
3 C,. Pastry Flour listed below 


Cream sugar, butter; add well beaten eggs, sifted dry ingredients, 
vanilla; mix well; chill overnight. Roll on floured board: cut in fancy 
shapes. Work with small amount of dough at a time; keep rest in 
refrigerator. Work quickly; be careful not to roll in more flour. 
Brush with egg white; decorate with citron, colored Sugar, fancy 
candies, candied cherries, nuts or coconut. Bake 10-15 minutes at 
350°. May omit glaze and decorate with icing, etc. when cookies are 
cold, 

Mrs. John VanderZand (Cora) 


BLACK WALNUT ICE BOX COOKIES 


Black Walnut Meats, 
.¢ hopped 
nilla; sift flour, soda, salt 
} ingers. Divide into two 
wax paper. Chill; slice thin and bake 
rest. Bake 7 minutes at 400° or until 


Mrs. Peter VanWingen (Janet) 


BRIDGE COOKIES 


Salt 
Vanilla 

3 t. Baking Powder 

2/3 C. Pastry Flour 

Nut Meats or Candied Fruit 
iten eggs, sifted dry ingredients, flavor- 
ll thin on floured board; cut out; brush 
Decorate with nuts or candied fruit. 
John Vander Zand (Cora) 


Mrs. 


WHEAT GERM BROWNIES 


Baking Powder 
Salt 
Broken Walnuts or Pecans 


vanilla. Sift together wheat 

and add nuts 
nto 8''x8'' pan completely lined with 
Turn out of pan; remove paper 


rs while hot. The texture is some- 


BUTTERSCOTCH BROWNIES 


Nut Meats 


ngredients, 


at 350°, 


vanilla, nuts. 


Harold ¢ Jenison (Ina) 


fold into butter mixture; 
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BROWNIES 


3/4 C. Flour 1 t. Vanilla 
1 C. Sugar 5 T. Cocoa 
2 Eggs 1/2 C. Nuts 
Pinch of Salt 1 Stick Oleo 


Blend together. Bake in square cake pan 30 minutes at 350°. 
Mrs. Harold C. Jenison (Ina) 


MY FAVORITE BROWNIES 


4 T. Oleo 
4 T. Milk 
2/3 C. Flour 


1 C. Sugar 

2 Eggs 

4 T. Cocoa 

1/2 C. Walnut Meats 


Cream sugar, oleo, eggs; add milk; Add cocoa sifted with flour; add 


Bake 25 minutes at 350°. Mrs. John Niewenhuis(Henrietta) 
Michigan 


nuts. 
Kalamazoo, 


BROWNIES 


3/4 C. Flour 1/2 C. Shortening 
1 C. Sugar 2 Eggs, 
5 T. Cocoa 1 t. Vanilla 

Di2 t.sSatt 1/2 C. Nut Meats (optional) 


unbeaten 


30 minutes at 350°. 
L. Quist (Louise) 


Mix with electric mixer for 2 minutes. Bake 


Mrs. G. 


NONE BETTER BROWNIES » 


4 T. Oleo 2 Eggs, beaten 
1 C. Sugar 1 t. Vanilla 
Dash of Salt 4 T. Sweet Milk 
4 T. Cocoa Sifted Flour 
Nut Meats (optional) 
Cream oleo, sugar, salt; add eggs, vanilla, milk. Put cocoa in cup; 
fill cup with sifted flour; combine mixtures. Bake 30 minutes at 350°. 
Mrs. P. Vogel 


BROWNIES 


1/2 C. Butter or Oleo 
2 Squares Chocolate 

1 C. Sugar 

1/2 t. Salt Wt 


2 Eggs 

1/2 C. Flour 

1 C. Nut Meats 
Vanilla 


Melt oleo, chocolate; blend in sugar, salt, eggs; add flour, nuts, 
vanilla, Bake 20-25 minutes at 350°. 


Mrs. Neil Westrate (Minnie) 
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BUTTER BALLS 


BUTTER BALLS 


Spread over | 


While still a 


Henry DeBlaay (Myna) 


t C. Sifted Confectioners Sugar 


3 / 
2t. Vanilla 


Pecan Halves 


; add salt; sift again. Cream butter, add sugar 
blend in vanilla and sifted dry ingredients. 


by enclosing a pecan half in about 1 level 


on ungreased cookie sheet 10-12 minutes 
Roll hot cookies in confectioners 
Mrs. Arthur Anthony (Betty) 


1/2 C. Soft Butter or Oleo 
1/4 t. Salt 


' dish. Bake 10 minutes at 375°, 
1/4 t. Salt 
27. Shortening 
1 T 


Water 


vater until smooth. Remove from 


Chopped Nut Meats 


t 375°. Cut while warm, 
ter VanderJagt (Betty) 
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GOOD OLD FASHIONED BUTTER COOKIES 


1-1/2 t. Vanilla 

3 C. Flour 

1 t. Baking Powder 
1/2 t. Salt 


1 C. Shortening 
3/4 C. Sugar 

1 Egg, unbeaten 
2T. Milk 


Cream shortening, sugar; add egg, milk, vanilla, sifted dry ingred- 
ients; mix well; chill. Roll 1/3 at a time on floured board to 1/8"! 
thickness; cut out. Bake on ungreased cookie sheets about 10 minutes 
at 375°. Sprinkle with colored sugar or frost. A Friend 


CAMEO TEA COOKIES 


1-3/4 C. Sifted Flour 
1 t. Baking Powder 
L/ 2. ‘Salt 

3/4 C. Butter 

1/2 C. Sugar 


1 Egg, unbeaten 

1 t. Vanilla 

1 Square Unsweetened 
Chocolate, melted, cooled 

2 T. Sugar 


Cream butter; gradually add 1/2 cup sugar; cream well; add egg, van- 
illa; beat well. Sift dry ingredients; add gradually; mix thoroughly. To 
3/4 cup of dough, add chocolate, 2 T. sugar; add 1-2 T. flour if neces- 
sary for cookie press consistency. Drop light dough by level teaspoon- 
fuls onto ungreased cookie sheets. Flatten tc about 1/4'' with floured 
bottom of glass. Press out chocolate design on each cookie. (Place 
press on top of cookie; press out very small amount for each design. ) 
Bake 7-10 minutes at 375° until delicately brown. 

Mrs. John Vander Zand (Cora) 


CARAMEL CHIP MERINGUE SQUARES 


1-1/4 C. Sifted Cake Flour 
1-1/2 C. Brown Sugar 

2 Egg Yolks, unbeaten 

1/8 t. Salt 


1/4 C. Butter 

1/2 C. Chopped Walnuts 
2 Egg Whites 

1 C. Caramel Chips 

1 C. Nut Meats 


Combine flour, 1/2 cup sugar, egg yolks, salt; cut in butter until 
mixture is consistency of corn meal; press into ungreased 13"x9" pan 
sprinkle with 3/4 cup nuts; press nuts into crust. Beat egg whites un- 
til stiff; beat in 1 cup sugar; fold in chips; spread over crust; garnish 
with remaining nuts. Bake 30-35 minutes at 300°. Remove from pan 
while slightly warm. Mrs. Ernest TenElshof (Marge) 


CHERRY PIE MIX BAR 


1-1/2 C. Flour 1 t. Soda 
1-1/4 C. Brown Sugar 2/3 C. Butter 
1-1/2 C. Quick Oatmeal 1 Can Cherry Pie Mix 


Mix well all except cherry mix; divide into Zparts. Put one part in 
9''x13" pan; press firmly; top with cherry mix; cover with other half 
of dough. Bake 45 min. at 350°, Mickey Spaans 
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CHERRY WINKS 


Mrs. Peter 


Granulated Sugar 
“ges 

Hot Water 

Nut Meats 

Oatmeal 

arge pkg. Chocolate Chips 


ee el el ee 
Kn A oH 


gs, water. Sift flour, soda, salt and 


sdients; mix well. Drop by teaspoon on 
~ ~ 0 
Bake 10-15 minutes at 375 until golden brown, 


Mrs. Robert Mason (Marian) 


CHOCOLATE CHIP DROP COOKIES 


Vanilla 
Sifted Flour 
t. Salt 
4 C. Chopped Nut Meats 
C. Chocolate Chips 
t eggs; add cooled 


chocolate fold in nuts, chips. Drop 


ke 12 minutes at 325°, 


John Sporte (Nell) 


by teaspoon 
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CHOCOLATE COOKIES 


Eggs 


2 1 G. Flour 

2 Squares Baking Chocolate 1/2 t. Salt 

1 C. Sugar 1 t. Baking Powder 
3/4 C. Butter or 1/2 t. Vanilla 
Shortening 1 C. Nut Meats 


Melt chocolate, butter in double boiler. Beat « ggs with sugar and 
chocolate mixture. Sift flour, baking powder, salt and add; add vanilla, 
nuts. Drop by teaspoon on greased cookie sheet. Bake 12 minutes at 
350°. Mrs. Frank Spitters (Dorothy) 
Kalamazoo, Michigan 


3 LAYER CHOCOLATE COOKIES 


lst Layer Pats 
1/2 C. Oleo 

1/4 C. Sugar 2C. Graham Cracker Crumbs 
5 T. Cocoa 1/2 C. Coconut . 
beaten 1/2 C. Nut Meats 


Vanilla 


1 Egg, 


Cook first 5 ingredients until boiling. Add last 3. Press into large 
jelly roll pan (9''x13"). Chill 1/2 hour. 


énd Layer 
1/2 C. Oleo 3 T. Milk 
2 C. Powdered Sugar 2 T. Instant Vanilla Pudding 
Mix with beater as for frosting. Spread over first layer. Chill 1/2 hr. 
3rd Layer 
3 Squares Chocolate 3 T. Butter 
Melt. Spread over second layer. Refrigerate cookies. 
Mrs. Gerard Meeuwse (Dena) 
Kalamazoo, Mix higan 


CHOCOLATE DROP COOKIES 


1/2 C. Soft Shortening 

1 C. Sugar 

1 Egg 

3/4 C. Buttermilk or 
Sour Milk 

1t. Vanilla 


2 Squares Unsweetened 
Chocolate 

1-3/4 C. Sifted Flour 

1 C. Chopped Nut Meats 

1/2 t. Salt 

1/2 t. Soda 


Mix thoroughly: shortening, sugar, egg, buttermilk, vanilla; blend in 
cooled melted chocolate; sift flour, salt, soda and add; fold in nuts. 
Drop by teaspoon onto ungreased cookie sheet. If desired, may be 
frosted with chocolate or butter icing when cool. 


Mrs. Peter Sporte 


CHOCOLATE MARBLE BARS 


Shredded Coconut 


Vanilla 


Cream 


beat well. 


ip sugar, hot water. 


s; add eggs, milk; 
; add coconut, vanilla. 
x9'' pans. Pour chocolate mixture 
, with knife to make marbled effect. 
ol; cut in Dars or squares. 


Mrs. Jacob VanSweden (Antonia) 


COCONUT PECAN SQUARES 


1/2 C. Dark Brown Sugar 


id flour; mix well. Press into greased 8x8x2"' 


12) 
venly into corners. Bake 20 minutes at 350. 


1 C. Light Brown Sugar 

1 C. Coarsely Chopped Nut Meats 
2T. Flour 

Pinch of Salt 


conut 


radually add sugar; beat until thick; add nuts; 
tossed with flour; mix well; add vanilla, 
yaked crust. Bake 20 minutes at 350° or 
ynfectioners sugar. Cut in squares. 
Mrs. Gerrit Lynema (Florence) 


COCONUT CRISP COOKIES 


Flour 
Baking Powder 
Baking Soda 
Salt 

1 Flaked Coconut 
Corn Flakes. 


ream well until light 
salt and add. 


Form in balls, 


pot soda, 


Chill, 


Add var 


then flatte 


Lillian Baas 


ke ee 
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COCONUT OATMEAL COOKIES 


1 C. Sifted Flour ] 
1/2 t. Baking Powder ] 
1/2 t. Salt l 
1/2 t. Soda 1 
1/3 C. Butter or Other 
Shortening 


Granulated Sugar 
C. Packed Brown Sugar 
Egg, unbeaten 
t. Vanilla 
1/2 C. Rolled Oats 
1 C. Shredded Coconut 
Cream shortening; add sugars gradually; cream until light and fluffy; 
add €gg, vanilla; beat well. Sift flour once, measure, sift again with 
baking powder, salt, soda and add; add rolled oats, coconut; mix 
thoroughly. Shape dough in small balls. Bake on ungreased baking 
sheet 12-15 minutes at 375°. Makes 2 dozen cookies. 
Mrs. J. Van't Zelfde (Elsie) 
Decatur, Michigan 


COCONUT ISLANDS 


2 C. Sifted Flour 

1/2 t. Salt 

1/2 t. Soda 

3 Squares Dot Chocolate 
1/2 C. Hot Coffee 


1/2°G. Crisco 

1 C, Firmly Packed Brown Sugar 
1 Egg, unbeaten 

2/3 C. Thick Sour Cream 

1/3 C. Finely Cut Coconut 


Melt chocolate in coffee over low heat; cool. Cream crisco; gradually 
add sugar; cream well; add egg, chocolate mixture. Sift flour, salt, 
soda and add alternately with cream; mix until well blended; stir in 
coconut. Drop by heaping teaspoonfuls onto greased baking sheets. 
Bake 12-15 minutes at 375°. Frost while warm; sprinkle tops with 
additional coconut. Store in tightly covered container. 

Mrs. Adrian Hoek (Janet) 


COCONUT KISSES 


1/2 C. Egg Whites 1/2 t. Vanilla 
1-1/4 C. Sugar 2-1/2 C. Shredded Coconut 
1/4 t. Salt 2 oz. Chocolate, melted 
(optional) 
Beat egg whites until frothy; gradually add sugar; beat until stiff. Add 


other ingredients. Drop on ungreased wrapping paper on cookie sheet, 
° 
Bake 20 minutes at 325°, Mrs. C. Karelse (Jeanne) 


COCONUT COOKIES 


1 C. Oleo 

1 C. Sugar 

1 Egg 

2-1/4 C. Flour 


1/2 t. Soda 

1/4 t. Salt 

1 t. Vanilla 

1 Can Angel Flake Coconut 
Cream oleo, sugar; add egg; sift flour, soda, salt and add; add 
coconut, Drop by teaspoon on greased cookie sheet, Bake 10-12 
Eimutes at375°: Mrs. John Dole, Jr. (Alice) 


COCONUT DREAM BARS 


add; mix well. 


Bake 10 


Firmly Packed Brown 


Chopped Nut Meats 


beat until smooth; add 

ead topping ov 
intil D1 

Robert Mason (Marian) 


baked bottom layer. Bake 


COFFEE BAR 


2/3 C. Hot Strong Coffee 
1 C. Raisins 

1/2 t. Cinnamon 

1 C. Granulated Sugar 
2/3 C. Shortening 


2 Eggs 

1-1/2 C, Flour 

1/2 t. Baking Powder 
1/2 t. Baking Soda 
1/4 t. Salt 


Pour coffee over raisins and cinnamon. Cream sugar, shortening; 


add eggs. Sift flour, baking powder, soda, salt, Combine mixtures, 


Bake 25 minutes at 350°. 


COFFEE SHEET COOKIES 


1 C. Raisins 

2/3 C. Hot Strong Coffee 
1/2 t. Cinnamon 

2/3 C. Butter or Oleo 

1 C. Brown Sugar 

lt. Vanilla 

1 C. Nut Meats 


Mrs. E. LaBryn 


2 Eggs 

1-1/2 C. Flour 

1/2 t. Soda 

1/2 t. Baking Powder 
1/4 t. Salt 
Confectioners Sugar 


Combine raisins, coffee, cinnamon. Let stand. Cream butter, sugar; 
add eggs; blend well; add coffee mixture. Sift flour, soda, baking 

powder, salt and add; add vanilla, nuts. Pour into 10'x15"' pan. Bake 
20-25 minutes at 350°. While warm, ice with confectioners sugar and 


\ll-Purpose Flour 
Oat tapes water mixture; cut in squares. Cora Schoonbeck 


ig Powder 


ae Se ee es ee 


CONFETTI COOKIES 


COCONUT CLASSICS 


ally add sugar; add eggs. Sift together flour, 


dd alternately with milk; add lemon, coco- 


- AO 
greased cookie sheet. Bake at 350° until 


Mrs. John Vander Zand (Cora) 


Flaked Coconut 
cgg Yolk 
Cream 
Pecan Halves 


add vanilla, 2 cups coconut; 
vide dough into four parts, 
yconut; freeze a few hours. 


1 cookie sheet. Brush with 


in center of each cookie. 


Vogel 


| 


1 C. Granulated Sugar 
1/2 C. Brown Sugar 

1 C, Shortening 

2 Eggs, beaten 


1 t. Soda 

1 t. Salt 

2-1/3 C. Flour 

1 Small bottle Maraschino 


1 C. Walnut Meats 


Cherries, chopped 


Cream sugar, shortening; add eggs, vanilla, flour sifted with soda 
and salt; add cherries, nuts. Drop by teaspoon on baking sheet. Bake 
12 minutes at 350°. Mrs. J. Kosten 


CONGO BARS 


2/3 C. Shortening 2-1/2 t. Baking Powder 
2-1/4 C. Brown Sugar 1/2 t. Salt 
3 Eggs 1 C. Nut Meats 
2-3/4 C. Flour 1 pkg. Chocolate Chips 
Melt shortening; add sugar, eggs; let cool. Add sifted dry ingredients, 
nuts, chips. Pat evenly onto greased cookie sheet. Bake at 350° until 
brown. Mrs. Vern Mason (Wilma) 
Mrs. Peter Sporte 
Mrs. Cornelius Lambregtse(Kay) 
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CREAM PUFFS 


—_ 1 = 


at; add 


Reduce 


Makes 


1 C. Milk 
Instant Vanilla Pudding 


= = ee oe 


1 pkg. 


»ymbine with other ingredients; beat 1 minute. 


2st 30 minutes before filling puffs. 


tz ”) 


1-1/2 C. Dates 


chopped 


—_ 


r 


Mapeline 


; add ¢ soda dissolved in 1/2 cu 


ng powder and add; add dates, nut meats 
1 baking sheet. Bake 10-12 minutes at 375 ; 


Mrs. John Vander Zand (Cora) 
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DATE DELIGHT 


Butter 


1 
= 


Vanilla 


Krispies 


= 


butter in double boiler until thick, about 8 
e Krispies. Make balls; roll in coconut; 


Mrs. Peter Vogel 


*. 


DATE BALLS 


Vanilla 


_ 


2 C,. Rice Krispies 


Boil toget} 


ae cool; stir in Krispies; make 
sma aiis 


Cornelius Lambregtse(Kay) 


DATE CRUMBLES 


1 C. Brown Sugar 
1 t. Butter 
2-1/2 C. Rolled Oats 


Cream butter, sugar; add oats; sift flour, salt, soda and add. 


1/2 of mixture in greased 9x13" pan. 


1/2 C. Milk 
1/2 lb. Dates, cut up 
1/2 t. Vanilla 


Filling 
1 C. Sugar 


1 T. Butter 


Boil together until thick; place on bottom layer; top with remainder of 
first mixture; press down. Bake 30 minutes at 300°, then 5 minutes 
at 450°. Cut in squares while warm. 

Mrs. Wm. Boluyt (Jane) 


DUTCH BUTTER COOKIES 


3-1/2 C. Flour 
1 C. Granulated Suyar 


1/2 C. Butter 
1/4 C. Oleo 


Combine; mix by hand; make into roll; slice quite thick. Bake 10-15 
minutes at 350° or until golden brown. 
Mrs. Arie Kwekel (Gertrude) 


DUTCH COOKIES 


1 C. Oleo 
1 C. Sugar 
2C. Flour 


1 Ege 
1/2 t. Cinnamon 
Nut Meats 


Cream olco, sugar; add cpp yolk; pradually add flour sifted with 
cinnamon; spread in ungreased 14'"'x20" pan. Beat egy white with 
water until frothy; spread over cookics; sprinkle with nut meats. 
1/2 hour at 300°; cut while warm. Miss Marie Mol 


DUTCH OATMEAL COOKIES 


Gaisardiom1/i2°C-; 1/2 t. Nutmeg 
Butter 2t. Cinnamon 

C. Granulated Sugar 2C. Flour 

C. Brown Sugar 2 C. Rolled Oats 

Egg 1 t. Soda 

t. Salt 

t. Baking Powder 


2T. Vinegar 


Cream shortening, sugars; add egg, soda dissolved in vinegar. Sift 
flour, baking powder, salt, spices and add; add oats. Make into small 
balls; press down. Bake 10-12 minutes at 350°, 

Mrs. H. Willems 


FIG CHEWIES 


FIG COOKIE FILLING 


JAM FILLED BARS 


FRUIT DROP COOKIES 


Cre 


vanilla; f 
Drop by teas; 
at 350°. 


onfuls int« ( ynut; roll to coat; 
Bake 12-15 minutes at 3 


Mrs. Robert Westrate (Dorothy) 


Raisins 


.ok until it sheets off spoon. 


Mrs. Anthony Boshoven (Ada) 


Powdered Sugar 


flavoring, flour sifted with salt 
gh in bottom of pan; cover with 


of dough on top. Bake at 350° until 


; Sprinkle with powdered sugar. 


Mrs. Neil Westrate (Minnie) 


t. Vanilla 
1 C. Chopped Nuts 

4 C. Currants 

4 C. Mixed Candied Fruit 
/2 C. Chopped Dates 


in €ggs one at a time; add 


4 cinnamon; fold in nuts, fruits. 


> sheet. Bake 15-20 minutes 
- John Sporte (Nell) 


FILLED COOKIES 


2 C. Brown Sugar 1/2 t. Cinnamon 
1/2 C. Oleo lt. Salt 

1/2 C. Crisco 1 t. Soda 

2 Eggs 3-1/2 C. Flour 


Cream shortening, sugar; add eggs; add sifted flour, cinnamon, salt, 
soda; form into rolls; refrigerate over night; slice when chilled, 


Filling 


2 C. Raisins or Dates, Cinnamon, a few sprinkles 
cut up fine A little Sugar 
Flour Lemon Juice to taste 


Cover fruit with water; add sugar, lemon juice; cook and thicken with 
flour; add cinnamon. Put a little filling between 2 cookies. Bake 
15-20 minutes at 350°, Mrs. Gertrude Noordyke 


NEW QUICK DATE FILLED COOKIES 


2C. Dates, cut small 1/2 C. Sour Milk or 
3/4 C. Sugar Buttermilk 

1/4 C. Water t. Vanilla 

1/2 C. Nut Meats -1/2 C. Sifted Flour 
1 C. Soft Shortening 

2 C. Brown Sugar, packed 

2 Eggs . Cinnamon 


Cook dates, Sugar, water until thick, stirring well; add nut meats; 
cool, Cream shortening, sugar; add eggs, milk, vanilla, flour sifted 
with salt, soda, cinnamon, Drop by teaspoon on ungreased sheet; 
indent slightly; top with 1/2 t. date filling; cover with 1/2 t. dough, 
Bake 10-12 minutes at 400°. Makes 5 or 6 dozen, 
Mrs. Peter Stryd (Angeline) 
Kalamazoo, Michigan 


RAISIN FILLED COOKIES 


2 C. Sugar 4t. Cream of Tartar 
1 C. Sweet Milk 2 t. Soda 

1 C. Shortening 2t. Vanilla 

2 Eggs 7 C. Flour 


Cream shortening, sugar; add eggs, milk, flour sifted with cream of 
tartar and soda; add vanilla. Roll on floured board; cut in rounds. 


Filling 2 C. (scant) Hot Water 
2 C. Chopped Raisins 2 t. (heaping) Flour 
1 C. Sugar 1t. Vanilla 


Combine; place 1/2 t. filling on 1/2 of the rounds; cover with other 

1/2; press edges. Bake 10-12 minutes at 350° until light brown. 
Mrs. J. Van't Zelfde (Elsie) 
Decatur, Michigan 


FILLED COOKIES 


PETITE BASKETS 


FANCY GRAHAM CRACKERS 


« Jam or Conserve 


dually; beat until fluffy; 
Sift together flour, baking 
ulternately with milk. 
gh, small amount ata 
pastry cloth or board. Cut in 
reased baking sheet; top 
yunds; press edges 
colored sugar. Bake 10-12 
about 8 dozen. 


1ony Boshoven (Ada) 


Granulated Sugar 
Salt 


All-purpose Flour 


yeat until smooth and 
; well blended. Into 


cant tablespoon of dough; 


1 and side; press a few pieces 


s 2 dozen baskets. Fill with: 


Pecans, finely chopped 
Semi-sweet Chocolate 


orsels, finely chopped 


nilla; continue beating until 
beating until stiff; 

; top with half pecan. Bake 
remove from pan; cool 

Martin Stoutjesdyk (Irene) 


mixture 
at 350°, 
enberg (Della) 


GINGER COOKIES 


3/4 C. Spry 1 t. Soda 

2C. Flour 1/2 t. Salt 

1 C. Sugar 1 t. Ginger 

1 Egg 1 t. Cinnamon 
2 T. Molasses 


Blend sugar, egg, shortening; add sifted dry ingredients; add 
molasses; mix well; roll into balls; press flat on greased cookie 
sheet; sprinkle with sugar. Bake 10 minutes at 325°. Makes about 
5 dozen, Mrs. Angeline Stryd 
Kalamazoo, Michigan 


GINGER GEMS 


1/3 C. Shortening 3/4 t. Soda 

3/4 C. Sugar 3/4 t. Ginger 

1 Egg 3/4 t. Cinnamon 

1 C. Sour Milk 1/2 t. Nutmeg 

Z4G. Elour 1 t. Baking Powder 
1/2 t. Salt 4 T. Molasses 


Cream shortening, sugar; add egg; add sifted dry ingredients alter- 
nately with milk; add molasses. Bake 25 minutes at 375°, 
Mrs. Robert J. Verhey (Trude) 


GUM DROP COOKIES 


2 C. All-purpose Flour 1 C. Brown Sugar 
1/2 t. Baking Soda 2 Eggs 

1/2 t. Salt 1 t. Vanilla 

1 C. Shortening 1 C. Gum Drops, 
1 C. Granulated Sugar sliced thin 


Cream shortening, sugar until fluffy; add eggs one at a time; beat 
well; add vanilla and sifted dry ingredients (if pre-sifted flour is used, 
decrease amount of flour by 2 T.). Shape into balls; place on greased 
cookie sheet. Bake 10-12 minutes at 375°. Makes 6 dozen. 

Miss Marjorie Bodbyle 


HERMITS 


3/4 C. Butter 1/2 C. Boiling Water 
1-1/2 C. Light Brown 1 t. Baking Soda 
Sugar 1-1/2 C. Nut Meats, chopped 
3 Eggs 1 C. Raisins 
1/4 t. Cloves 1 t. Vanilla 
1/2 t. Cinnamon 2-1/3 C. Flour 
1 t. Baking Powder 


Cream butter, sugar; add eggs; add flour sifted with baking powder, 
spices. Pour water over soda, nuts, raisins, vanilla; add to creamed 
mixture, Drop by tablespoons on greased baking sheet. Bake 15 
minutes at 375° or until done. Mrs. Martin Poulisse (Lavina) 


HEATH BARS 


Sporte (Mildred) 


ICE BOX COOKIES 


Beat ege v 
beating until it 
well blended. Dr 


minutes at 275~. Mra. 
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ingredients, 


night. 


Boshoven (Ada) 


Anthony 


Nut Meats 
Coconut 


y; fold in other ingred- 
> sheet. Sprinkle top with 


Mrs. John Dole, Jr. (Alice) 


1 or 2 C. Chopped Nut Meats 
1/2 t. Vanilla 


1 small bowl of mixer; mix at high 
1 nuts, vanilla; drop by teaspoon on 
nutes at 250°. Makes about 3 doz. 
Mrs. John C. Quist 


1/2 t. 


Almond or Vanilla Flavoring 


Vinegar 


9am; add sugar gradually; keep 
i vinegar, flavoring; beat until 
cookie sheet. Bake 45-60 


eased 


Case Lambregtse (Kay) 


Slice 


ae 


1/2 C. Peanut Butter 
1 - 3 oz. can Chow Mein 
Noodles 


— _ 


With candied cherry; chill. 


NO BAKE COOKIES 


i 


2 C. Granulated Sugar 
1/2 C. Milk 

1/2 C. Cocoa 

1/4 lb. Oleo 

Dash Salt 


— — 


| i 
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NO COOK OR BAKE COOKIES 


2C. Sugar 

1/4 C. Butter or Oleo 
1/2 C. Cocoa 

1/2 C. Milk 


Mix sugar, butter, cocoa, milk; 


NO BAKE BUTTERSCOTCH COOKIES 


1 - 6 oz. pkg. Nestles 
Butterscotch Morsels 
Candied Cherries 


Place p. butter and morsels in double boiler; stir until well blended; 


add noodles; stir until coated. Drop on wax paper by teaspoon; top 


Mrs. Jay Rademaker 


1 C. Coconut or 1/2 C, 
Peanut Butter 

3 C. Quick Oatmeal 

lt. Vanilla 


Combine ingredients in first column; boil 1 minute; while hot, add 
other ingredients; mix; drop on waxed paper; set until firm. 


Mrs. Jay Rademaker 
Mrs. Anthony Westrate (Lena) 
Mrs. Cornelius Lambregtse(Kay) 


1/2 C. Peanut Butter 
1 t. Vanilla 
3 C. Quick Cook Oatmeal 


boil 1 minute; add peanut butter, 


vanilla, oatmeal. Drop by spoonfuls on waxed paper. 


UNCOOKED COOKIES 


2-1/2 C. Crushed 
Graham Crackers 
1/2 C. Diced Maraschino 

Cherries 


Mix all except coconut; roll in balls 
place on waxed paper; chill, 


NO BAKE COOKIES 


1 - 6 oz. pkg. Chocolate 
Chips 

1 - 3 oz. can Chow Mein 
Noodles 


a a ae 


Mrs. Frank Spitters (Dorothy) 


1/2 C. Eagle Brand Milk 


1 C. Dates, cut in small pieces 
4 C.(10 oz.) Large Marshmallows 
1 C. Coconut 


size of walnut; roll in coconut; 


Mrs. Bernard VanSurksum 
(Corine) 


1 - 6 oz. pkg. Butterscotch 
Chips 


1 - 8 oz. pkg. Spanish Peanuts 
(1 C.) 


Mix; drop by spoonfuls on waxed paper; let harden, 


Mrs. Peter Vogel 


NUTMEG BUTTER BALLS an 


O 


ed Confectioners 


almonds; add flour 
ta walnut. Place 


300°. While warm, 


or 


eggs; add oats, corn flakes; mix well; add 
Roll into small balls; pat down gently 
sistened fork. Bake about 12 minutes 


Mrs. Lamain 


Mrs. Arie Kwekel (Gertrude) 


OATMEAL ICE BOX COOKIES 


ng . Salt 
ranulated Sugar t. Soda 
3rown Sugar Eggs 
>. Quick Oats 
3 C. Flour 
1 -; add eggs; add sifted flour, cinnamon, salt, 
nilla. Shape in 2 long rolls; refrigerate over 
3ake 12-15 minutes at 350°. 
Mrs. John Sporte (Nell) 


OATMEAL COOKIES 


t. Vanilla 
2 C. Rolled Oats 

2 C. Rice Krispies 
3/4 C. Dates 


C. Coconut 
/2 C. Nut Meats 


) 
) 
or ) 
) 
) 
C. Raisins ) 


Cream sugar hortening; add eggs one at a time, vanilla. Add sifted 
flour, baking powd ja, salt; add oats; add either group in ( )s. 
Drop on greased I sheet. Ba 12 minutes at 3752, 


Miss Marie Mol 
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OLEO COOKIES 


1 lb. Oleo (room 3-1/2 C. Sifted Flour 
temperature: 4t. Vanilla or Rum Flavoring 
1-1/4 C. Sugar 


Mix. Drop on greased cookie sheet. Bake 12-15 minutes at 350°, 
Mrs. Robert Sporte (Mildred) 


PEANUT-OATMEAL COOKIES 


1/2 C. Shortening 3/4 C. Sifted Whole Wheat Flour 
2/3 C. Brown Sugar, 1/2 t. Baking Soda 
packed Vigute Salt 
1 Egg 1-1/2 C. Quick Cooking 
1T. Milk Rolled Oats 
1/2 t. Vanilla 1 C, Peanuts (may be salted) 


Cream shortening, sugar; beat in egg, milk, vanilla; mix well the 
dry ingredients and add. Drop by spoonfuls on greased cookie sheet. 
Bake about 15 minutes at 350°, Miss Helen Kamp 


PEANUT BLOSSOMS 


1-3/4 C. All-purpose Flour 1/2 C. Brown Sugar, firmly 
1 t. Soda packed 

U/2 t(Salt 1 Egg, unbeaten 

1/2 C. Shortening 2T. Milk 

1/2 C. Peanut Butter 1 t. Vanilla 

1/2 C. Granulated Sugar Chocolate Candy Kisses 


Cream well shortening, p. butter, sugar; add egg, milk, vanilla; beat 
well; gradually blend in sifted flour, soda, salt; mix thoroughly. 
Shape by rounded teaspoonfuls into ball; roll in sugar; place on un- 
greased cookie sheet. Bake 8 minutes at 375°. Remove from oven; 
place solid milk chocolate candy kiss on top of each cookie, pressing 
down so that cookie cracks around the edge; return to oven; bake 2-5 
minutes longer. Nestle's semi-sweet chocolate chips can also be used 
Mrs. John Bouwman (Laura) 


PEANUT COOKIES 


. Spry 2 C. Sifted Flour 

. Granulated Sugar 1 t. Soda 

. Brown Sugar 1 t. Baking Powder 

- Rolled Oats 2 Eggs 

- Corn Flakes 1/2 lb. Salted Peanuts 


Cream Spry, sugar well; add eggs; beat; add sifted flour, soda, bak- 
ing powder; add oats, flakes, peanuts. Drop by teaspoonful on greased 
cookie sheet. Bake 6-8 minutes at 425°. 

Mrs. John Bouwman (Laura) 


SALTED PEANUT COOKIES 


i eggs. Sift flour, soda, baking powder, 


yats, Wheaties, peanuts, then combine with 


Drop by teaspoon on buttered cookie sheet; 


10-12 minutes at 400 . 
Mrs. Peter Baas (Lavina) 


PEANUT BUTTER FINGER BARS 


Sutter 1 C. Flour 

31 ilated Sugar 1/2 t. Soda 
Brown Sugar 1/4 t. Salt 
inbeaten 1 C. Quaker Oats 
Peanut Butter 1/2 t. Vanilla 


sugars; blend in egg, p. butter, vanilla, oats. Add 
salt. Spread in greased 9"'x13" pan. Bake 20-25 


Remove from oven. 


1 small pkg. Semi-sweet 
Powdered Sugar Chocolate Chips 
Peanut Butter 4 T. Pet Milk 


kies with chips; combine p. butter, sugar, milk; 
olate. (Children love them) 
Mrs. John Stoutjesdyk (Louise) 
Mrs. Arthur Anthony (Betty) 


PEANUT BUTTER PINWHEEL COOKIES 


1/2 C. Chunk Style Peanut 
Butter 
T. Milk 


1 - 6 oz. pkg. Chocolate Chips 
1/2 t. Salt 


29eat in p. butter, egg, milk; 

-€ dough on lightly floured waxed 
chips over -hot water; cool 

ll like jelly roll, lifting wax paper 


ut 20-30 minutes (Dough should be 


firm but 
Slice cook 


minutes at 5/°* 


hard that it breaks in slic ing). 

ngreased cookie sheet, Bake 8-10 
Mrs. Dick Spaan (Mic ke y) 
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PEANUT BUTTER COOKIES 


1/3 C. Flour 1 C. Brown Sugar 
2 t. Baking Soda 2 Eggs, beaten 

1/4 t. Salt 1 CG. Peanut Butter 
1 C. Shortening 1 t. Vanilla 

1 C, Granulated Sugar 


Cream shortening, sugars; add eggs; cream until fluffy; add p. butter; 
beat very hard; add sifted flour, soda, salt; add vanilla. Roll into 
balls size of walnut; press down gently with fork on lightly greased 
cookie sheet. Bake 8-10 minutes at 375°, 

Mrs. Martin Meulenberg (Della) 


PEANUT BUTTER COOKIES 


2 C. Sifted Enriched Flour 3/4 C. Peanut Butter 

3 t. Baking Powder 2 Eggs 

1 t. Salt 1 t. Vanilla 

1 C. Soft Shortening 1 C. Corn Syrup 

3/4 C. Brown Sugar 3 C. Pettijohn's Rolled Wheat 
Cereal 


Sift together flour, baking powder, salt into mixing bowl. Add 
shortening, sugar, p.butter, eggs, vanilla and 1/2 the corn syrup. 
Mix until smooth, about 1 minute; add remaining syrup, Pettijohns; 
mix until blended. Drop from teaspoon on greased cookie sheet, Bake 
12-15 minutes at 375°. Mrs. John Quist 


PEANUT BUTTER COOKIES 


1/2 C. Shortening 1/4 t. Salt 

1/2 C. Peanut Butter 1T. Milk 

1/2 C. Granulated Sugar 1 C. Sifted Flour 
1/2 C. Brown Sugar 1/2 t. Soda 

1 Egg 


Cream shortening, p.butter, sugar, egg; add milk; add sifted flour 
salt, soda. Bake 15-20 minutes at 325°. 
Mrs. Chris Van't Hof (Kate) 


PEANUT BUTTER KRISPIE COOKIES 


1/2 C. Sugar 1/2 C. Peanut Butter 
1/2 C. Corn Syrup 4 C. Rice Krispies 
(white or brown) 1 T. Butter or Oleo 


Gombine sugar, syrup, butter; bring to a boil; remove from heat; add 
p. butter; stir until melted; add Krispies. Drop by: spoonfuls and form 
into balls. Mrs. Orville VanderZand (Jean) 
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PECAN COOKIES 


yn greased cookie sheet; 


Marie Mol 


1/2 t. Vanilla 
2C. Flour 
1 C. Nut Meats, chopped 
ar; blend well; add ice water, vanilla mix; add 
Diend remaining flour into creamed mixture; fold 
9alls of dough and with palms, roll into small 
Place on greased cookie sheet. Bake 30 minutes 


htly browned. Remove from ov en and roll in con- 


s about 3 dozen, 


Mrs. John VanderZand (Cora) 


1-1/2 C. Sifted Confectioners 
Sugar 
f Tartar 1-1/3 C. Coarsely Chopped 
Pecans or Candied Cherries 


frothy; add salt, cream of tartar; continue 
t stand in peaks; gradually add sugar, beating 
add vanilla; fold in nuts. Drop by teaspoon 
sheet. Bake about 20 minutes at 275°. 


Mrs. Martin Poulisse (Lavina) 


PINEAPPLE DROP COOKIES 


1'C. yar 1/4 C. Commercial Pineapple 
r or Olex Preserves 

1 t. Soda 

1/2 t. Salt 

2-1/2 C. Sifted Flour 
Gradu 
403 SSINES; a weree@ tour, soda, salt; add vanilla. Drop by teaspoon 
2 inches apart ngreased okie sheet, Bake 10 minutes or until 
light brown at 375°, py, ra nice 


Gs vhen you 


pineapple pre 


cream 


intil fluffy. Beat in €gg and 


top each cookie with a bit of 
yhen they have cooled. Makes 3 dozen, 


Mrs. Peter Van Wingen (Janet) 


PECAN BARS 


1 C. Sifted Flour 1/3 C. Firmly Packed 
1/4 t. Baking Powder Brown Sugar ; 
1/4 C. Butter or Oleo 1/4 C. Pecans, chopped fine 


Cream well butter, sugar; add sifted flour, baking powder; mix until 
it resembles coarse meal; add pecans; mix well. Pat firmly into . 
bottom of well greased 12''x8"x2" pan, Bake 10 minutes only at 350°, 


Topping V/A IC. Firmly Peckad 
2 Eggs Brown Sugar 

3/4 C. Dark Corn Syrup 1 t. Vanilla 

2 T. Flour 3/4 C. Pecans, chopped 
1/2 t. Salt 


Beat eggs until foamy; add other ingredients; mix well, Pour over 
partially baked crust; sprinkle with pecans. Bake 25-30 minutes 
at 350°. Let cool in pan; cut into bars; store in tightly covered 
container. Mrs. Adrian Hoek (Janet) 


PINEAPPLE DROP COOKIES - 


1/2 C. Oleo or Butter lt. Vanilla 
1 C. Light Brown Sugar, 2 C. Sifted Flour 
packed 1/2 t. Soda 
1 Egg 1 t. Baking Powder 
3/4 C. Undrained Crushed 1/2 t. Salt 
Pineapple 1/2 C. Chopped Nuts 


Cream butter until fluffy; gradually add sugar; beat well; beat in a 
vanilla; add pineapple, nuts, sifted dry ingredients. Drop by tez on 
on greased cookie sheet. Bake 12 minutes at 375° or until lightly 


browned. 4 dozen. Mrs. Angeline Stryd, Kalamazoo 


SPICED PRUNE COOKIES 


1/2 C. Shortening 1-1/2 t. Ginger 

1 C. Brown Sugar, packed 1-1/2 t. Cinnamon 

1/2 C. Granulated Sugar 2 C. Chopped Cooked Prunes 

1 Egg 1 C. Chopped Walnuts 

1/2 C. Light Corn Syrup 1 - 6 oz. pkg. Chocolate Chips 
2-1/4 C. Sifted Flour 1 C. Rolled Oats 

2t. Baking Powder 1 t. Salt 

3/4 T. Soda 


Cream well shortening, sugars; add egg, syrup; beat well; sift 

flour - measure - resift with baking powder, soda, salt, spices; add 

and beat until well blended; stir in prunes, chips, oats. Drop from 

teaspoon. Bake 10 minutes at 400°. Makes 7-8 dozen. Cool on racks; 

store in tightly covered cookie jar. Will keep for several weeks. 
Mrs. John VanderMeet(CGornelia) 
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POTATO CHIP COOKIES 


POWDERED SUGAR ROLL COOKIES 


- 6 oz, pkg. Chocolate 2-1/2 C. Vanilla Wafers, 
crushed 
1 C. Nuts 
Karo Syrup 1 t. Orange Extract 


Juice 


yrange juice over hot water in double 
l; stir in wafers, nuts, orange extract. Roll into 
1 powdered sugar; let stand; store in air tight 
Mrs. Bernard VanSurksum 
(Corine) 


PUMPKIN BAR COOKIES 


nall Raisins 1/4 t. Cloves 
Boiling Water 1 t, Cinnamon 
1/2 C. Pumpkin 
1 t. Vanilla 
1-1/2 C. Sifted Flour 
1/2 C. Chopped Nuts 


l; drain. Cream oleo, sugar; add egg, 
vanilla; mix well; add flour, nuts, salt, 
Pour into well greased pan. Bake 15 

Mrs. James DeMeester(Catherine) 


PUMPKIN COOKIES 


-1/4 C. Flour 

t. Baking Powder 
t. Baking Soda 
Cinnamon 

C. Raisins 

/2 C. Nuts, ground 


i? 
/ 


Z 
1, 
1/ 
l 
1/ 
1/ 


Cream sugar rte 1dd egg, vanilla; mix well; add pumpkin 
alternately wit tedd redients; add raisins, nuts. Drop by 
teaspoon on gr I 15 minutes at 350°, 


J. DeBruine (Coba) 


PUFF BALLS 


3 Eggs 

3/4 C. Sugar 

1 pt. Sweet Milk 
4C. Flour 


3 t. Baking Powder 
1/2 t. Salt 

1/4 t. Nutmeg 

1 C. Raisins 


Sift flour, baking powder, salt, nutmeg. Mix in order given. Fry in 


deep hot lard or any shortening. Buttermilk may be used instead of 
sweet milk, but substitute 1 t. baking powder and 1-1/2 t. soda for 


the 3 t. bak. powder. 


PERFECT RAISIN DROP COOKIES 


2 C. Raisins 

1 C. Water 

1 t. Baking Soda 

1 t. Vanilla 

3 Eggs, beaten 
4C. Flour 

1 t. Baking Powder 


Mrs. John Kamp, Sr. 


2 C, Sugar 

1 C. Shortening 

1/2 t. Salt 

1 t. Cinnamon 

1/4 t. Nutmeg 

1 C, Chopped Nut Meats 


Boil raisins, water 5 minutes; add soda; cool. Cream shortening, 
sugar; add eggs, sifted dry ingredients, nuts, raisins, vanilla. Let 
stand 10 minutes; drop by teaspoon on greased cookie sheets. Bake 


12-15 minutes at 375°, 


REFRIGERATOR COOKIES 


1 C. Granulated Sugar 
1 C. Brown Sugar 
1-1/2 C. Shortening 
1/2 t. Salt 

4C. Flour 


Mrs. Gilbert VanderMale(Agatha) 


1 C. Chopped Nuts 
2 Eggs, beaten 

1 t. Soda 

2t. Boiling Water 


Cream shortening, sugar; add eggs; add soda dissolved in hot water. 
Sift flour, salt and add with nuts. Form in long rolls about 2 inches in 
diameter. Wrap in waxed paper; chill in refrigerator at least an hour. 
Slice about 1/8" thick; bake about 12 minutes at 350° on ungreased 


cookie sheet. 


RICE KRISPIE COOKIES 


1 C. Shortening 

1 C. Granulated Sugar 
1 C. Brown Sugar 

1t. Vanilla 

2 Eggs 

2 C. Flour 


Mrs. John Dole, Jr. (Alice) 


1/2 t. Baking Powder 
1 t. Soda 

1/2 t. Salt 

2 C. Quick Oatmeal 
2C. Rice Krispies 

1 C. Coconut 


Cream shortening, sugar; add vanilla, eggs; mix well; stir in sifted 
flour, baking powder, salt, soda; add uncooked oatmeal, Krispies, 
coconut. Drop by spoon on greased cookie sheet, Bake 10-15 minutes 


at 350°. 


Mrs. Anthony Boshoven (Ada) 
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RUSSIAN COOKIES 


1 t. Salt 
1 t. Vanilla 


1/2 C. Pecans, chopped fine 


ar; add salt, flour, vanilla; fold in nuts. Drop 
ittered cookie sheet; flatten with fork. Bake 
kle with powdered sugar while still warm. 


Mrs. Neil Westrate (Minnie) 


1 t. Baking Powder 
1 t. Vanilla 
1 t. Almond Extract 


Bake 20 minutes at 325° 


Mrs. Martin Arnoudse (Marie) 


SNICKER DOODLES COOKIES 


1 C. Soft Shortening 
Sugar 


Flour 


Cream of Tartar 


sugar; add eggs; add sifted dry ingredients. Shape 


in mixture of 2 T. sugar, 2 t. Cinnamon. Bak« 


it 400°, Mrs. Orville VanderZand (Jean) 


SNO-BALLS 


1 C. Chopped Pecans 
2 C. Sifted Flour 
4X Sugar 


C. Butter or Oleo 
1/4 C. Granulated Sugar 


t. Vanilla 


; add vanilla, nuts, flour. Make into walnut 

ites at 300°. Roll in 4X sugar while still 
Mrs. Gerard Meeuwse (Dena) 
Kalamazoo, Michigan 


SPRITZ 


2-1/2 C. Sifted Flour 
1/2 t. Baking Powder 
1 t. Almond.Extract 
1/8 t. Salt 


Cream butte: ‘ 

add epg, sifted dry ingredients, 
Bake at 375°, 

MA 


Mrs. John VanderZand (Cora) 


extract. For 


: 


L 
- 
: 
L 


SAND TARTS 


Flour 
1-1/2 t. Baking Powder 
well beaten 1 t. Vanilla or Lemon Flavoring 


; 


1 C. Sugar ZnGr 
1/2 C. Butter 
1 Egg, 


Cream butter, sugar; mix well; add egg, flavoring, flour sifted with 
baking powder; chill. Roll 1/8" thick on lightly floured board. Cut 
With cookie cutter. 


‘Toppin J 
1 Egg White 
1/4 t. Cinnamon 


1 T. Sugar 
Whole Pecan Meats 


Brush cookies with egg white, slightly beaten; sprinkle with sugar 


mixed with cinnamon; press nut meat on top if desired. Bake 10-12 
minutes at 350°, Mrs. Martin Poulisse (Lavina) 


SANDIES 


2cC. Flour 
1/2 lb. Butter or Oleo 


1 C. Brown Sugar 


Mix all together; press into greased cookie forms. Bake 18 minutes 


at 350° or until brown. Mrs. Lamain 


SANDIES 


2 C. Sifted All-purpose 5 T. Confectioners Sugar 
Flour 2 T. Cold Water 
1/2 t. Salt 1t. Vanilla 
1b (ey, 


3/4 C. Shortening C. Broken Pecan Nut Meats 


Cream well shortening, sugar; add water, vanilla; mix; add sifted 
flour, salt; add pecans; mix well; roll into small balls; place on un- 
greased baking sheet. Bake 40 minutes at 275°; remove from oven; 
while warm, roll each ball in confectioners sugar; when cold, roll in 
confectioners sugar again. Mrs. Cornelius DeKorne 

Mrs, Sam Kersten (Connie) 


SWEDISH COOKIES 


1 C. Powdered Sugar 

2 C. Sifted All-purpose 
Flour 

1 t. Soda 

1 t. Cream of Tartar 

1/2 C. Butter 


1/2 C, Shortening 

1 Egg, well beaten 
1-1/2 t. Almond Extract 
1-1/2 t. Vanilla 

1/8 t. Salt 


Sift first 4 ingredients together 3 times. Cream shortening well; add 
egg, flavorings, salt; add dry ingredients gradually; mix well. Drop 
by teaspoonfuls on baking sheet. Bake 10-12 minutes at 400°, 


Mrs. John Bouwman (Laura) 


ou 


TOFFEE BARS | — . - °° °+« == ne 


cs. pkg, Chocoiste : HEYBOER’S PRODUCE 
C. Nuts Phone 453-4463 


i CHOICE MEATS - GROCERIES - FROZEN FOODS 
n. Bake about 45 minutes at 350° WE GIVE S & H GREEN STAMPS 


bars. Makes about 3 dozen. 
: ail 4010 LAKE MICHIGAN DR. STANDALE 
MARNE, OR 7-1042 


Hutter or 


‘wa 


ur; mix well; mix in nuts, chips. 


Mrs. Lamain 


| 


TOFFEE BARS 


About 4 C. Flour 

12 oz. pkg. Chocolate Chips 
Nut Meats 

1 t. Baking Powder 


= 


KARELSE OIL COMPANY 


' +9 ee sat 447 GRANDVILLE, SW 
sliced almonds; cut into squares before 
Mrs. C. Karelse (Jeanne) GRAND RAPIDS 


“VALVOLINE” 


~ 
‘te 


add sifted coffee, flour, baking powder; add 
Press onto cookie sheet. Bake 20-30 minutes 


r 


= 


CRISP TOFFEE BARS 


2 C. Sifted Flour 
1 C. Chocolate Chips 
1 CG. Ch 


_ 


a 


1opped Walnut Meats 


40d fl l cwe = = its e . : 
add flour; mix well; stir in chips, nuts. Vacuum Cleaners Rowan Toole Sewing Machines 


C & F APPLIANCE CENTER 


REPAIRS ON ALL MAKES OF SMALL APPLIANCES 


"x10"'x1"' jelly roll pan. Bake 20-25 minutes 


Ly 


Nhile warm, cut in bars. Cool before removing 
Mrs. Richard Westrate(Gertrude) 


; 


TEATIME TASSIES Phone 456-5194 965 E. FULTON 


GRAND RAPIDS 


1 - 3 oz. pkg. Cream Cheese 
1 C. Sifted Flour 


—_—_———————————— 


om temperature; blend; stir in flour; 


1" balls; press in tiny, ungreased 


Compliments 


; cig osesy Broken Pecans DR. GORDON DEUR 
DR. MARVIN GOEMAN 


OPTONETRISTS 


—— a 


— 


{ the pecans among pastry 


144 E. CHERRY 
ZEELAND, MICHIGAN 


, 
Bake 25 minutes at 


Jenison (Ina) 
vse (De na) 
(Jeanne) 


A FRIEND 


WYOMING AUTO PARTS 


1845 CHICAGO DR., SW 


GRAND RAPIDS 


PATRONS 


MR. and MRS. HENRY MAST 
MR. and MRS. CORNELIUS VAN ZWEDEN 


PRITCHARD’S RESTAURANT 
and SUNOCO SERVICE STATION 


FRED’S APPLIANCE 


= 
E oe) ae rts 


ALMOND DESSERT 


1-1/4 C. Crumbled 4 T. Sugar 
Graham Crackers 1/3 C. Melted Butter 


Combine; bake in greased 9"x9"' pan for 5 to 7 minutes at 350°. 


Topping 8-1/2 Almond Chocolate Bars 
1/2 pt. Whipping Cream 1/3 C. Milk 


Melt chocolate, milk in top of double boiler over boiling water; cool; 
add whipped cream; spread over crackers; refrigerate. 

A Friend 

Kalamazoo Congregation 


ALMOND DELIGHT 


1/2 C. Butter 1/4 C. Brown Sugar 
1 C. Flour 1/2 C. Nut Meats, ground 


Mix; roll out on greased cookie sheet. Bake 12 minutes at 400°, 
Crumble while warm; spread in bottom of 9''x13"! pyrex dish, 


Chocolate Layer 

1-3/4 C. Milk 1 pkg. Royal Dark Sweet 
Chocolate Pudding 

Vanilla Layer 


4 T. Sugar 2 pkg. Royal Vanilla Pudding 
1/2 pt. Whipping Cream 3-1/2 C. Milk 
2 t. Almond Flavoring Slivered Almonds 


Cook chocolate pudding as directed on package; cool; spread over 
crumb mixture. Cook vanilla pudding as directed on package; cool; 
add flavoring; fold in whipped cream; spread over chocolate layer; 
sprinkle with almonds. Mrs. John Stoutjesdyk (Louise) 
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ANGEL FOOD CAKE DESSERT 
Vanilla Pudding 
y Cream, whipped 


Slice cake. Layer in flat 
whipped cream, cake slices, 
Mrs. Bernard VanSurksum 


(Corine) 


APPLE CRISP 
Flour 
Brown Sugar 


r 1 stick Margarine 


fill 3/4 full of sliced apples; sprinkle with 3/4 C. 
; top with mixture of flour, brown sugar, oleo. Bake 


Mrs. Roy Ripma (Mary) 


APPLE CRISP 


6 C. Sliced Apples 3/4 t. Salt 


C. Sifted Flour 1 Egg, unbeaten 
; 1/3 C. Melted Butter 
ing Powder 1/2 t. Cinnamon 


sreased pan. Mix flour, sugar, b.powder, salt, egg 
kle over apples; drizzle with shortening; sprinkle 

Bake 30-40 minutes at 350°. Serve warm. 

Miss Marjorie Bodbyl 

Mrs. Peter Baas (Lavina) 


APPLE DATE SQUARES 


2 C. Finely Chopped, Pared 
anula Apples 

1 C. Pitted Dates, cut up 

1/4 C. Brown Sugar 

1 t. Cinnamon 

1/2 C. Chopped Nuts 


ated sugar; add egg; beat well; sift flour, 
1 fruits; spread in greased 11-1/2"x7-1/2" 
brown sugar, cinnamon, nuts; sprinkle 


ike 30-35 minutes at 350° or until done. 


Serve warm ream. 


Mrs. Richard Westrate(Gertrude) 


GOODIE 


3 Heaping C. S d 3/4 C, Flour 
Apples 3/4 C. Brown Sugar 
Granulated Sugar 1/2 t. Soda 
Cinnamon /2t. Baking Powder 
C, Oatmeal 1/4 t. Salt 
C. Butter or Oleo 


Mix apples, granulated sugar, cinnamon; place 

buttered pan. Mix other dry ingredients; work in butter; 
over apples. Bake 40-50 minutes at 350° or until apple 
topping is golden brown. Serve topped with ice cream. 


Miss Marjorie Bod>byl 


APRICOT ICE BOX CAKE 


1-1/2 C. Vanilla Wafer 2 Eges, well beaten 
Crumbs 1/2 C. Chopped Nut Meats 

1/4 C. Melted Butter 2 C. Apricot Jam 

3/4 C. Butter 1 pt. Heavy Cream, wt 

1 C. Confectioners Sugar 


ipped 


Mix wafer crumbs, 1/4 C. butter; spread in greased 11-1/2''x7-1/2" 


baking dish. Thoroughly cream 3/4 C. butter, sugar; add « ggs; beat 


until mixture is light and fluffy; spread evenly over crumbs. Add in 
layers: nut meats, jam, whipped cream, Vanilla wafer crumbs or 
chopped nut meats may be sprinkled over top. Freeze for 1 hour, then 


refrigerate, or refrigerate over night before serving. 


Apricot Jam 
1 pkg. Dried Apricots Sugar to taste 


Cover apricots with water; simmer uncovered until water has evap- 


orated; add sugar the last few minutes of cooking, 


Mrs. Martin Stoutjesdyk (Irene) 
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BAKELESS WONDER 


ly thickened. Line 9 

>d cream into thickened 

1 layers with: 6 Lady Fing- 
Chill 3 hours; remove 
Serves 8 to 12. 

Anthony Boshoven (Ada) 


Baking Powder 


Blueberries, drained 


baking powder; fold in 


/2 t. Cinnamon 
/4 C. Butter 


c 2a cf O 
ake. Bake 45 minutes at 375°. 


Mrs. Bernard VanSurksum 


(Corine) 


Sugar 
Butter, melted 


F gE Z fo) 
ike for 5 minutes at 350°. 


/2 C. Sugar 


beaten 


[hipped Cream or 
Ice Cream 


but sweeten and thicken before 
ture. Bake for another 10 

r ice cream. 

A Friend 

Mrs. Henry DeBlaay (Mina) 


BLUEBERRY DELIGHT 


22 Graham Crackers, 
crushed 

1/4 C. Oleo, melted 

1/2 pkg. Marshmallows 

1/2 C. Milk 


1 can Thank You Blueberry, 
Cherry or Pineapple Pie 

1 C, Dream Whip or Whipping 
Cream, whipped 


Mix crackers, oleo; reserve a little for topping; put remainder in 


8"x8'' pan. Melt marshmallows 


milk in double boiler; remove from 


Stove; cool; mix with whipped cream or Dream Whip; pour 1/2 on top 
of crust, then layer of pie filling, layer of cream mixture; top with 


reserved crumbs; refrigerate until ready to serve. 


BLUEBERRY TORTE 


1-1/4 C. Flour 

2T. Sugar 

1 pkg. Vanilla Pudding 
1/2 pt. Whipping Cream 


Mrs. Bernard VanSurksum 
(Corine) 


1-1/3 sticks Oleo (at room 
temperature) 

1 can Thank You Blueberries 

2T. Sugar 


Blend flour, oleo, 2 T. sugar; spread in 13"x9"' flat pan; flatten with 
fingers. Bake 25 minutes at 350°, Cook pudding as directed on pack- 
age; cool; spread on crust; cover with berries. Whip cream; add 2 T, 
Sugar; spread on berries. Mrs. Gertrude Noordyke 


LEMON BLUEBERRY DESSERT 


1/2 pkg. Jello Lemon 
Chiffon Pie Filling 


1 C. Whipping Cream, whipped 
10 Lady Fingers, split 


1 C. Fresh Blueberries) ( 1 can South Haven Blue- 
1/2 C. Water ) OR ( berries, drained 
1/4 C. Sugar ) (A little Sugar 


Prepare pie filling as directed on package; cool. If using fresh 
berries, combine with water, Sugar; simmer 5 minutes; do not boil. 
Layer in 8"x8'' pyrex dish: 1/2 whipped cream, 10 Lady Finger 
halves, berries, lemon filling (spread carefully), 10 Lady Finger 
halves, 1/2 whipped cream. Chill 4 hours before serving. 

Mrs. Richard Westrate(Gertrude) 


CHERRY JELLO DESSERT 


2 pkg. Cherry Jello 
1 C. Hot Water 
1 carton Sour Cream 


1 - 16 oz. pkg. Frozen Straw- 
berries, partly thawed 

1 - No. 2-1/2 can Pineapple 
and Juice 


Dissolve Jello in water; stir well; add strawberries; add pineapple, 
cream; mix well; refrigerate until set. Delicious dessert and re- 
freshing on warm day. A Friend 
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REGAL CHEESE CAKE ; CHERRY CHEESE CAKE 


1 Graham Cracker Crust 1/2 C. Sugar 

1 lb. Cream Cheese 1/2 pt. Sour Cream 

1 T. Vanilla 1 can Thank You Cherry 
2 Eggs Pie Filling 


Vanilla Let cheese stand until at room temperature; whip it at high speed for 
Salt 2 or 3 minutes; add eggs, sugar, vanilla; whip 15 minutes at medium 
y Yolks speed; put mixture in crust. Bake 20 minutes at 350°. Let stand 5 
ites minutes; top with sour cream, then sprinkle with 1 T. sugar. Bake 
Commercial Sour Cream 5 minutes at 400°. Chill thoroughly; spread with cherry pie filling. 
Mrs. Peter Vogel 
salt into cream cheese, 1 
whites to soft peasy (e7s tial CHERRY BLOSSOM DESSERT 
-aks. Fold whites into cheese mix- 
1-1/4 hours at 325° or until done. ; V=V/21G.) Plour 1 C. Brown Sugar (firmly 
sund edge to loosen; cool thor- | 4 lt. Salt packed) 
1/2 t. Soda 3/4 C. Quick Oatmeal 
1/2 C. Shortening 1 can Cherry Pie Mix 


tt. ack rnstarch 1 Combine dry ingredients; cut in shortening; mix until size of peas. 
Dash Salt Press 1/2 mixture into 12"x8'"'x2" or 13"x9"x2" ungreased pan. Cover 
with pie mix (or thicken your own cherries); top with 1/2 oatmeal 


1dd water to syrup to make 1 
mixture; press gently with spoon. Bake 25-30 minutes at 350°. Serve 


and stir until mixture thickens; 
hot or cold with whipped cream. Serves 8. 


»- chill thoroughly. 
Mrs. Glenn Quist (Louise) 


Mrs. Martin Stoutjesdyk (Irene) 


IEMON, CHEESE CAKE THANK YOU CHERRY DESSERT 
| 1 can Thank You Cherry 1 pkg. Yellow Jiffy Cake Mix 
Juice of 1/2 Lemon : Pie Filling 1/3 C. Melted Butter 
1 - 8 oz. pkg. Cream Cheese Crushed Walnut Meats 
1 tall can Ev aporated Milk 
1 small can Crushed Pineapple } Pour cherries in 9''x9" baking dish; sprinkle with cake mix - spread 
2 Graham Cracker Crusts : out a little with fork but do not mix through; drizzle with butter; 


ntil thick (not hard). Mix cheese sprinkle with nut meats. Bake 40 minutes at 350°. Top with whipped 


s cream or ice cream when ready to serve. 
milk, juice 1/2 lemon. Combine y 


Mrs. Joe Kosten 
Mrs. Neil Westrate (Minnie) 


sraham cracker crusts. 


Mrs. Arthur Anthony (Betty) 
CHERRY DESSERT 


: iD WI 2C. Flour 1/2 C. Milk 

ore are ree 1 

repar : me im 1p 3 T. Sugar 1/2 pt. Cream, whipped 
peat 3/4 C. Margarine Thank You Cherry Pie 


Thank You Cherries 24 Marshmallows Filling 
tham Cracker Crust 


CHERRY CHEESE CAKE 


> ; q a yar, Press -1/2"x7-1/2a" king 
vater, Make Dream Whip; Cut shortening into flour nd sugar ress into l1-1/2"x7-1 baking 


crust: 1/2 cherries, 
it 2 hours, 


John Sporte (Nell) 


dish, Bake 25 minutes at 400°. Cool. Melt marshmallows in milk 


cool; add whipped cream; spread over baked crust; top with pi« 
Mrs. Richard Westrate(Gertrad 


CHERRY DESSERT 


well beaten 


Cinnamon 


1 Sour Cherries, drained 


Bake 55 minutes at 350°. 


1/2 C. Sugar 
Red Food Coloring 


r over cherry dessert when ready to 
Mrs. Gerrit Rozeboom (Marie) 


- Sour Milk 

. Pitted Cherries 
Boiling Water 

. Corn Starch 


yutter, flour, milk, soda; pour into buttered 
rries mixed with 1 cup sugar. Bake 35 minutes 
come to top. Serve warm with sauce; top with 


1 C. Sugar 
1 scant T. Flour 
Flavoring 


ng gently for a few minutes. Flavor with 
Miss Mary Den Hollander 


y other. 


CHERRY TORTE 


1 t. Cinnamon 

1 T. Melted Butter 

1/2 C. Nut Meats 

1 lg. can Sour Cherries 


Blend egg, sugar; sift flour, soda, cinna- 
2; add butter, cherries, nut meats; mix 


pan 50 minutes at 325°. Serve with sauce; top 


ipped cream 


1 T. Butter 
Almond Flavoring 


Mrs. Robert Sporte (Mildred) 


L 


CHERRY PUFF 


1/2 C. Sugar 
2 T. Tapioca 
2 Eggs 

1/3 C. Sugar 
6 T. Flour 


1 - #2 can (2-1/2 C.) 

Tart Cherries, drained 
1/2 C, Liquid from Cherries 
Dash of Salt 
1/4 t. Cream of Tartar 


Crush cherries; add cherry liquid, 1/2 cup sugar, tapioca; simmer 5 
minutes, stirring constantly. Beat egg whites until foamy; add salt, 
cream of tartar; beat until stiff. Beat egg yolks until thick and lemon 
colored; add 1/3 cup sugar; mix thoroughly. Fold yolks into whites; 
fold in flour. Pour cherry mixture in 1-1/2 qt. casserole; pour batter 
on top. Bake 40 minutes at 325°. Serve warm. 6 servings. 

Mrs. Gilbert Vander Male(Agatha) 


CROWN JEWEL DESSERT 


1 C. Pineapple Juice 

1/4 C, Sugar 

lt. Vanilla 

l sm. can Crushed 
Pineapple 

1 C. Very Cold Milk 


oz. pkg. Lime Jello 

oz. pkg. Orange Jello 
oz. pkg. Cherry Jello 
oz. pkg. Lemon Jello 
oz. pkg. Dream Whip 


Prepare lime, orange, cherry Jello separately, using 1 cup boiling 
water, 1/2 cup cold water for each, Pour into separate 8''x8'' pans. 
Chill until firm; cut into 1/2" cubes. Heat pineapple juice to boiling; 
remove from heat; add sugar, lemon Jello; stir until dissolved; add 
1/2 cup cold water, drained pineapple; chill until syrupy. Prepare 
Dream Whip with milk and vanilla as directed on package; fold in 
syrupy lemon Jello; fold in Jello cubes; pour into 9"'x13" pan, Chill 
5 to 8 hours or overnight. Mrs. Wm, VanDenToorn(Joanne) 


CHOCOLATE ANGEL DESSERT 


1 Angel Food Loaf Cake 
2 pkg. Dream Whip 

2 C. Chocolate Chips 

4 Eggs 


2 T. Sugar 

1/4 C. Milk 

1 C, Nut Meats 
Pinch of Salt 


Combine chocolate chips, milk, salt; melt over hot water; add beaten 
egg yolks; cool. Beat egg whites and sugar until soft peaks form. 
Beat Dream Whip according to package directions. Fold mixtures and 
nut meats together gently until well blended, Break cake into one inch 
pieces. Arrange in layers in 13"x9"x2" pan: 1/2 cake, 1/2 frosting; 
repeat, smoothing frosting over top. Refrigerate until ready to serve. 
Will keep for several days. For 1/2 recipe, use 10''x6"'x2" pan, 

Mrs. Jim Goossen (Marguerite) 
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CHOCOLATE NUT CRUNCH 
la Wafer Crumbs or 
1 Cracker Crumbs 
sq. Unsweetened 
melted 


press in bottom of 9'' square 

1dd well beaten egg yolks, 
beaten egg whites; add nut 
remaining crumbs. 

eral hours. Cut into squares. 

Mrs. Gerard Meeuwse (Dena) 

Kalamazoo, Michigan 


CORNSTARCH PUDDING 


to make smooth paste. Heat 
mixture; boil about 3 minutes. 
vith fresh strawberries or 


Mrs. J. Kosten 


CREME DE MENTHE 


1/2 pkg. Nabisco Chocolate 


Wafers 


me for topping; add filling, 


1/2 pt. Whipping Cream 
1-1/2 jiggers Creme de Menthe 


cool until thoroughly cold. 


marshmallow mixture. 


Karelse (Jeanne) 


BAKED CUP CUSTARD 


Sugar 


1ix thoroughly; 


adding hot water to 


shelf 50-60 minutes 
Battjes 


DELICIOUS DESSERT 


3 Egg Whites 1 C. Sugar 
Dash of Salt 1 t. Vanilla 
1 C. Nut Meats 20 Ritz Crackers, crushed 


Beat egg whites, sugar, salt, vanilla until very stiff; fold in cracker 
crumbs and nut meats. Bake in 9x9" pan 30-35 minutes at 325°, 


Topping 
1/2 pt. Whipping Cream 1 can Fruit Cocktail, drained 


Whip cream; add fruit; spread over cooled torte; refrigerate. Makes 


6 large servings. Mrs. Peter VanderJagt (Betty) 


DESSERT FOR THE SWEET TOOTH 


1 pkg. Vanilla Pudding 1-3/4 C. Vanilla Wafer Crumbs 
1/2 C. Melted Butter 1/2 C. Chopped Pecan Meats 
1/4 t, Rum Flavoring 1 - 8 oz. pkg. Cream Cheese 


Combine crumbs, nuts, butter; reserve 1/2 cup for topping; press 
remainder into bottom of 9'' square pan. Prepare pudding according 
to directions on package; remove from heat; add cheese, stirring 
until blended; add flavoring; mix thoroughly; pour into crumb lined 
pan; sprinkle remaining crumbs on top. Chill about one hour before 
serving. Miss Dorothy Battjes 


DESSERT 


18 Graham Crackers pkg. Instant Vanilla Pudding 

1 stick Oleo, melted C. Milk 

Whipped Cream qt. Butter Pecan Ice Cream, 
softened 


Crush crackers; add oleo; pat into bottom of oblong pan. Bake 8 
minutes at (pyrex) 325° or (aluminum) 350°, Cool. Beat together 
pudding, milk; add ice cream; beat until thick; pour into cooled 
crust; refrigerate. Serve with whipped cream, 

Mrs. Anthony Westrate (Lena) 


FROZEN LEMON PIE OR DESSERT 


Juice 1 Lemon 1 C. Whipping Cream 
1 t, Lemon Rind 1 Egg White 
1/2 C, Granulated Sugar 1 Egg Yolk 


Mix egg yolk, sugar, juice; cook until thickened; cool. Beat egg 

white stiff; fold in lemon mixture and whipped cream; pour in refrig- 

erator tray or small pie plate with waxed paper on bottom; freeze. 
Mrs. Garriet Lynema(Florence) 
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FROZEN FRUIT DESSERT 
,- MARSHMALLOW DELIGHT 


1 C. Crushed Pineapple 1/2 C. Nuts 
30 Marshmallows 1/2 t. Vanilla 


1/2 C. Hot Water 12 Graham Crackers, 
1 C. Whipped Cream crushed 


1 Pineapple 


ll Marshmallows 


in foil 
and (Jean) Drain pineapple; melt marshmallows in hot water; stir over low heat 
until melted; add nuts, vanilla, whipped cream. Layer in 9" pan: 1/2 
GRAPE-NUT WHIP } crackers, marshmallow mixture, 1/2 crackers. Refrigerate until 


; firm. Mrs. Dick Spaans (Mickey) 


ORANGE PINEAPPLE DESSERT 


1 pkg. Orange Jello 1 sm. can Crushed Pineapple 
1 C. Boiling Water Graham Cracker Crumbs 
1 lg. can Evaporated Milk 


Dissolve jello in water; refrigerate until it starts to thicken; beat. 
Chill milk; beat until stiff; fold in beaten jello, pineapple. Grease 
8''x12'' dessert pan; line with crumbs; add jello mixture; sprinkle a 
few crumbs on top, Mrs. Harry Rosendall 


ORANGE TORTE 


Juice 1 Orange 1 Orange - pulp and skin 
1-1/3 C. Sugar 1 C. Buttermilk 

1 T. Butter 1-1/2 C. Flour 

1 Egg 1 t. Soda 

1 C. Large Raisins 1 t. Walnut Flavoring 


Stir juice into 1/3 cup sugar; set aside for topping. Grind fine the 
raisins and orange; combine with other ingredients. Bake in 9''x13" 
pan 30 minutes at 350°. Remove from oven; while still hot, pour 
orange juice over cake. Mrs. Harold C. Jenison (Ina) 


PUDDING OREO DESSERT 


12 Oreo Cookies 3/4 C. Water 

1/2 lb. Dates 1/4 t. Salt 

1/2 C. Walnuts 2 C. Small or 16 Large 

Whipped Cream or Marshmallows 

Dream Whip 
b. powder; 
Bake Crush cookies; pat in pan 10-1/2"x6"", reserving 1/4 cup for topping. 
Simmer dates, water, salt for 3 minutes; remove from heat; add 

marshmallows; cool to room temperature; add nuts; spread in pan; 
top with whipped cream}; sprinkle with crumbs; refrigerate over 


until firm, 


- Martin Stout} « at 
ey) / night. Mrs. C. Karelse (Jeanne) 


k, Jr, 


PARTY TORTE 
Vanilla 
Milk 
Nut Meats 
Sugar 


Cinnamon 


t flour lt; cream shortening with 1/2 cup sugar; add 
ll beate 

7 =. OF d flou 
i 3/4 cup sugar, 2 T. 


I id 
ther. B 30) 26p)0 
her, Bake 30 minutes at 350°. 


red layer cake pans (spreads thin); beat egg 
at atime. Spread over un- 
ikle with nuts, sugar, cinnamon that have 


the layers. 
1 Egg, beaten 


1/2 t. 
1 t. Butter 


Vanilla 


ingredients very thoroughly; add milk, egg; cook over 
ntil thick; add vanilla, butter. Cool and spread between 


Mrs. Harry Rosendall (Gloria) 


FRESH PEACH DESSERT 


1/2 C. Soft Butter or 1 stick 
Oleo 

1 Egg, slightly beaten 

1/2 pt. Whipping Cream, whipped 


an's Krispy 
m Cookies 
wdered Sugar 


fresh, sliced 


9d chopper. Line bottom of 9''x13'' greased loaf 
; /2 cup for topping. Beat sugar with 
smooth; spread over crumbs; add generous 
whipped cream (slightly sweetened); 
frigerate 8 to 10 hours. 12 generous servings 
Mrs. Henry Langerak (Isabel) 


PINEAPPLE ANGEL FOOD DESSERT 


1 C, Pineapple Juice 
slightly beaten 
Crushed Pineapple 
Angel Food Cake Slices 


3 Egg Yolks, 
WI ZG 


ywly add juice; cook until thick; add 
; cool; add 


nute; blend in pineapple 


Mrs. Ernest TenElshof (Marge) 


vanilla, milk; add sifted dry ingredients. Spread 


Cool; spread a 


ou 
L 
L 
L 


PINEAPPLE CHERRY RICE ‘DESSERT 


1-1/2 C. Pineapple Chunks 
1/4 C. Maraschino 
Cherries 


1/2 C. Confectionerg?Sugar 

2 C. Cooked Rice (2/3 C. raw) 
1 C, Cream, whipped 

” . 
Cook rice; chill; add remaining ingredients; chill 2 hours before 
ff Mrs. Robert J. Verhey (Trude) 


serving. 


PINEAPPLE DESSERT 


1 C. Milk 

1 T. Cornstarch 
1 C, Sugar 

1/2 C. Shortening 


1/2 C. Oleo 
2t. Vanilla 
Dash of Salt 
No. 1 flat can Crushed Pineapple 


Cook milk, cornstarch until thick; cool; beat remaining ingredients 


with mixer; add cooled milk mixture; drain pineapple and add, 
Mrs. Robert Verhey (Trude) 


PINEAPPLE REFRIGERATOR DESSERT 


3 Eggs 

1 pkg. Knox Gelatin 

1/4 C. Water 

2 C. Cold Milk 1/2 pt. Whipping Cream 

2t. Hot Milk 1 sm.can Pineapple, drained 
1/8 t. Salt 7 


3/4 C. Granulated Sugar 
1 T. Cornstarch 
1 Tf. Flour 


Mix sugar, cornstarch, flour, salt, cold milk; add hot milk, beaten 
egg yolks; cook until thickened, stirring constantly. Dissolve gelatin 
in water; add to other mixture; stir until cool; fold in whipped cream 
beaten egg whites; add pineapple. Makes about 10 squares. 

Mrs. Case Lambregtse (Kay) 


PUMPKIN GINGER FROST 


1 C. Pumpkin 
1/2 C. Sugar 
1/2 t. Salt 

1/2 t. Cinnamon 


Lifents Ginger 
1/4 t. Nutmeg 
1 qt. Vanilla Ice Cream 
Graham Cracker Crust 


Mix sugar, spices; add to pumpkin; add softened ice cream; pour into 
crust in 8''x8"' pan; freeze; serve with: 


Sauce 
2 C. Brown Sugar 1/2 


C, Margarine 
1 C. Dark Corn Syrup Lf2iGs 


Coffee Cream 


Mix sugar, syrup, margarine; bring to boil; cool; add cream. Pour 
Mrs. Ernest TenElshof (Marge) 
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over Frost. Serve. 


PINEAPPLE TORTE 


Crushed Pineapple 
t drained) 
2 C. Brown Sugar 


2 C. Nut Meats 


a; add egg, pineapple; mix well; pour into 


rown 


RED RASPBERRY DESSERT 


; butter; 


n crumb n 


>rve,. 


RICE KRISPY DESSERT 


ce Wrisples 


i Butter 


ar, nuts. Bake 40-45 minutes 
Mrs. William Schol, Sr. 


Melted Butter 
>gg Whites 


Red Raspberries 


spread in pan. Beat egg whites 
uixture; top with whipped cream 
Mrs. Frank Spitters (Dorothy) 
Kalamazoo Congregation 


/2 C. Nuts 
> 4 


/2 1b. Light Brown Sugar 
qt. Vanilla Ice Cream 


nuts; add Krispies. Layer in 9''x9!' pan; 


mixture, 


Press down slightly; chill in 
Mrs. Martin Arnoudse (Marie) 


C. Sherry 
lb, 


1/4 Almond Macaroons, 
crushed 

2C. Milk 

1/4 C, Whipping Cream 

1 pkg. Pie Filling Mix 


ing dish with lady fingers; dissolve 


water, 


le with 


sherry; pour into serving dish; 
macaroon crumbs, Meanwhile, 


STRAWBERRY DELIGHT 


1/2 pkg. Vanilla Wafers, 
crushed 

1 C. Butter 

1-1/2 C. Powdered Sugar 


2 Eggs, unbeaten 

1 C. Crushed Nuts 

2 or 3 pkg. Strawberries 
Whipped Cream 


Mix wafers, 1/2 cup butter; spread in pan, reserving 1/4 cup. Mix 
sugar, 1/2 cup butter; add eggs, 1 at a time; spread over crumbs; top 
with nuts, thawed and drained berries; refrigerate 8 hours; top with 
whipped cream; sprinkle with crumbs. 


STRAWBERRY PIE 


Baked Pastry Shell 
1 qt. Berries 
1 C. Sugar 


Mrs. Lawrence Brunson (Cora) 


Juice 1/2 Lemon 
3 T. Cornstarch 


Put 1 pt. berries in baked, cooled pie shell. Cook 1 pt. berries; 
strain thru cheese cloth; add water to make one cup of juice; return 
to pan; when boiling, add cornstarch, sugar, lemon juice mixed with 


a little water; cook until thick; cool slightly; pour over berries in 


shell. Top with whipped cream. 


GLAZED STRAWBERRY PIE 


1-1/2 qt. Strawberries 
1-1/4 C. Water 

3/4 C. Sugar 

1/2 C. Sugar 

Whipped Cream 


Miss Anne Wielhouwer 


Baked Pastry Shell 
4 T. Cornstarch 
1/8 t. Salt 

1 T. Lemon Juice 


Cook 1/2 berries with water, 3/4 cup sugar for 5 minutes; mix 1/2 
cup sugar, cornstarch, salt; add enough syrup from cooked berries to 
make paste; add paste to cooked berries; cook until thickened; add 
lemon juice; cool slightly; place uncooked berries in pastry shell; 
pour thickened berry mixture over them; refrigerate about 2 hours; 
garnish with sweetened whipped cream; serve. 


SURPRISE DESSERT 


1/3 C. Melted Butter 

4 Egg Whites 

1 C. Sugar 

1/2 pt. Whipping Cream 
or 1 pkg. Dream Whip 

1/2 C. Coconut 


Mrs. John Vander Zand (Cora) 


1 C, Graham Cracker Crumbs 
1/2 t. Cream of Tartar 
1 No.2 can Crushed Pineapple, 
well drained -- or 
Thank You Cherry Pie Filling 


Mix crumbs, butter; spread in 9''x9"' pan. Beat egg whites until frothy; 
add cr. tartar; continue beating until it holds peaks; gradually add sugar; 
beat until very stiff; spoon over crumbs. Bake 35 minutes at 300°; cool; 
top with pineapple or pie filling, whipped cream, coconut; refrigerate 
Mrs. John VandenBout(Cora) 
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ook and stir over medium heat ™ 
; remove from heat; chill, Whip 
over gelatin; chill until set; garnish 
f desired. 10-12 servings, 


Mrs. Steven Nowicki(Katherine) one hour. 


BEST METAL PRODUCTS CO. 


TELEPHONE GL 4-5561 


539 NEW AVE., S. W. 
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DIETETIC BUTTERMILK SOUP Oo 


1 qt. Good Buttermilk 2 Slices Toast, cubed 
1 T. Flour Sweetener to taste 
1 Egg 


Beat flour, egg, adding a little buttermilk while beating to get it 
smooth; add remainder of buttermilk; cook until thick; stir toast cubes 


in soup; add sweetener. Mrs. John Niewenhuis(Henrietta) 


DIETETIC CAKE (NO SUGAR CAKE) 


1/2 C. Crisco 2-3/4 C. Sifted Flour 

1/4 C, Grandma's 2t. Baking Powder 
Molasses 1/2 t. Soda 

1 C. Dark Karo Syrup 1/2 t. Salt 

2t. Sucaryl 1/2 C. Cocoa 

2t. Vanilla 1C. Milk 

2 Eggs 


Pour 1 cup boiling water over ingredients in first column, Sift all dry 
ingredients 4 times and add alternately with milk to first mixture. 
Batter will be very thin but do not add any more flour. Makes 4 - 9! 
layers or cup cakes or loaf. Burns quickly, so start baking at 325° 
until it has raised, then advance temperature if it requires it. This 
must be kept covered in freezer or refrigerator. 


Mrs. John Niewenhuis(Henrietta) 


DIETETIC COOKIES - APPLESAUCE 


1-3/4 C. Sifted Flour 1/2 C. Raisins, chopped 

3 t. Baking Powder 1/4 C. Grandma's Molasses 
1 t. Cinnamon 1 C. Unsweetened Applesauce 
1/2 t. Salt 1/2 t. Maple Extract 

1 C. (large) Spry 2t. Vanilla 

1/4 C. Sucaryl 1/4 t. Baking Soda 

1 Egg 1 C. Bran 


Sift dry ingredients; mix well with other ingredients, adding bran last. 
1 C. ground coconut may be substituted for raisins. Bake 350°, Makes 
4 dozen small cookies. They should contain 39 calories. 
Mrs. John Niewenhuis(Henrietta) 
Kalamazoo, Michigan 


DIETETIC COOKIES - MOLASSES 


4C. Sifted Flour 
tt. Baking Powder 


1/4 t. Grated Orange Peel 
or 1 t. Orange Extract 

2 Eggs 

1/2 C. Chopped Raisins 

1/2 C. Grandma's Molasses 

1 C. Dark Karo Syrup 


i 
1 t. Cinnamon 
1 t. Vanilla 

l . Ginger 
1 C. Sucaryl 


mix with other ingredients; cover; refrigerate 
Mrs. John Niewenhuis(Henrietta) 


iry ingredients; 
a0 
r night. Bake 325. 


DIETETIC COOKIES- MOLASSES PEANUT BUTTER 


3-1/2 C. Sifted Flour 1/2 C. Milk 
Baking Powder 1/2 C. Shortening 
t. Salt 1 C. Peanut Butter 
. Soda 1 Bag (1/4 C.) Sucaryl 
Vanilla 1/2 C. Grandma's Molasses 
1/2 C. Dark Karo Syrup 


gredients; mix well with other ingredients; cover; refrigerate 
t. Drop and flatten cookies on pan, using small amount of 
ij sucaryl mixed together to help flatten cookies. Bake 350°. 
in covered container in refrigerator. 
Mrs. John Niewenhuis(Henrietta) 


Wisk. 


BARB -B - QUE 


1 lb. Hamburg 
1 Large Onion, Diced 
1/4 C. Catsup 


1 t. Yellow Mustard 

1 C. Chicken Gumbo Soup 
Brown meat, onions; add other ingredients. Simmer 20 minutes. 
Serves 12. Mrs. Martin Arnoudse (Marie) 


BARBECUE HAMBURG 


1 lb. Hamburg 1/2 C. Catsup 

1 C. Bread Crumbs 2 T. Sugar 

1/2 C. Milk Salt and Pepper to Taste 
1 T. Worcestershire Sauce 1 Onion 

2t. Sugar 


Brown hamburg; add other ingredients. Simmer 1 hour. Delicious 
and goes a long way. Mrs. Harold C. Jenison (Ina) 


BARBECUE SAUCE FOR HOT DOGS 


1/4 C. Chopped Onion 1/2 t. Pepper 
4 T. Sugar 1/4 C. Catsup 
1 t. Worcestershire Sauce 3 T. Vinegar 


Mix together. Cook over low heat 5 minutes. 
Mrs. Arthur Anthony (Betty) 


CODFISH, CREAMED SALT 


- Salt Codfish 2 Eggs 

- Butter 5 T. Fat 

- Flour 1/8 t. Pepper 
. Milk 


Freshen fish in cold water for several hours. Drain; cover with cold 
water; bring to boiling point. Drain; flake fish. Melt butter in top of 
double boiler. Add flour; mix thoroughly. Add milk gradually; cook 
until thick, stirring constantly. Beat eggs; add to sauce; add flaked 
fish, pepper. Cook 2 minutes. Mary Den Hollander 
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EGGS, BAKED 


r Salt and Pepper 
1 Egg Butter 


rd cups. Pour milk into cups; break 1 egg into each 
to taste; put a little butter on top; set cups in pan 


c 


i pepper 
ake 30 minutes at 350°. 
Miss Cornelia VanderWaal 


HAM LOAF 


1 lb. Slice Ham 12 Crackers (3 large squares), 
1/2 lb. Pork Steak Rolled Fine 
2 Eggs 2 T. Catsup 


l Slice Onion 


ham and pork ground together. Mix eggs, crackers, catsup, 
Shape in loaf; put 1 slice of onion on top. Bake 2 hours at 350°. 
Mrs. Henry DeBlaay (Myna) 


HAM LOAF 


4 C. Ground, Cooked Ham Topping: 

1 t. Allspice 

1 C. Fine Bread Crumbs 2 T. Brown Sugar 

1/2 C. Unsweetened 1/2 t. Dry Mustard 
Pineapple Juice 1 T. Unsweetened Pineapple Juice 
Horseradish 1 T. Light Corn Syrup 


, Slightly Beaten 
1 T. Finely Chopped Onion 


Mix all ingredients in first column (onion optional). Pack in 9x5x3 
n. Mix all ingredients in second column; spread on loaf. Bake 
ites at 350°. Mary Den Hollander 


MEAT BALLS, GERMAN 


Hamburg 1/2 C. Milk 


1 1 Small Onion, Cut Very Fine 
4 Vinegar 1 Small Onion, Whole 
1 Dry Bread or 6 Bay Leaves 

Cracker Crumbs 1 Small Box Sour Cream 


T. vinegar, cut onion, crumbs, milk. Shape 
Place in hot water in kettle; add bay leaves, 
intil meat balls are done. Make this in the 

at balls, bay leaves, onion. Put sour cream in 


morning. Remove me 


bowl; add 2 T. vinegar. Mix well; stir into juice of meat balls. Add 
meat balls; let stand until re ady to use, Heat and serve. 

A Friend 
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I MEAT BALLS, MUSHROOM 


mpbell's Cream of 2 T. Minced Onion 
; hroom Soup 2 T. Minced Parsley 
a3 1 lb. Ground Beef 1E 
] 1/2 C. Fine Bread Crumbs 1/ 


Blend soup with 1/2 cup water. Mix 1/4 cup soup mixture with other 


ingredients. Shape into balls about 1-1/2" in diameter. Brown in 


1 T. shortening in large skillet. Add remaining soup mixture; cover; 
BASS: 5 = 
cook over low heat about 15 minutes, stirring occasionally. 


Mrs. Robert Mason (Marian) 


MEAT BALLS, PORCUPINE 


1 lb. Ground Beef 

1/4 C. Campbell's Tomato 
Soup 

1/4 C. Uncooked Rice 

1 Small Garlic Clove, Minced 


Egg, Slightly Beaten 
/4 C. Minced Onion 
T. Minced Parsley 
t. Salt 


ie 


Mix all ingredients except garlic. Shape into balls about 1-1/2" in 


diameter (about 16 balls), Brown in 2 T. shortening with garlic in a 
large skillet. Blend in remainder of the can of soup and 1 cup water. 


Cover; simmer about 40 m 


tes or until rice is tender, stirring 
ccasionally. Makes 4 servings. Mrs. Elmer Rus (Judie) 


E 


MEAT LOAF, SMALL 


b. Ground Beef 1 pkg. Lipton's Onion Soup Mix 


1 lt 
I Small Can Pet or Carnation Milk 


Carnation Milk 


“ Mix ingredients; bake 1 hour at 350°. 
\ Miss Anne Wielhouwer 
MEAT LOAF, LARGE 
2-1/2 lb. Ground Beef 2 pkg. Lipton's Onion Soup Mix 
= 1 Large Can Pet or 1/2 C. Warm Milk 


Mix ingredients. Bake 2 hours at 350°. 


L 


Miss Anne Wielhouwer 


POT ROAST 


3 lb. Round Bone Beef 1 pkg. Lipton's Onion Soup Mix 
Pot Roast 1 can Mushroom Soup (undiluted) 


Place meat on heavy duty aluminum foil. Pour soup mix, soup on top; 
wrap tightly; bake 3-1/2 hours at 325°. Has delightfully flavored gravy. 
May use covered roaster. Mrs. James Jett (Jeanne) 
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SOUP, DUTCH PEA 
Metw . (1-1/2 C.) Whole Dried 
Green Peas 
2 C. Tomato Juice 
> Stalks Celery, Cut Up 
Salt to Taste 
1/4 t. Rosemary 
1/4t. Thyme 
1 T. Minced Parsley 
hours or overnight. Chop onion; saute onion 
lowly to a boil in water; add 
meat. (If using Metwurst, 
1 hours or until peas 


Bring peas s 
elery, lemon juice, 
-r; simmer severa 


re the last hour's cooking, add salt, spices, 


sley. At serving time, add more water or tomato 
he thickness you desire. 


Mrs. John Quist 


SOUP, NEW ENGLAND CORN CHOWDER 


Slices Bacon 2 C. Cream Style Corn 
Medium Size 2 C. Rich Milk 
I 1 T. Butter 
Diced Potatoes Salt, Pepper, Celery Salt 
til some of the fat is fried out; add thinly sliced onion; 
is crisp and onion lightly browned. Remove bacon; 
nt paper. Add water, potatoes to the onion and bacon 
r to taste. Simmer covered about 30 minutes. Add 
r 10 minutes, keeping below boiling point. Add 
rumbled bacon. Serves 6 to 8. 
Mrs. Peter Van Wingen (Janet) 


MINUTE STEAK STEW 


r Cube Steaks 1/2 C. Vegetable Liquid 
6-8 Small Cooked Potatoes 
1 Can Hunt's Tomato Sauce 
1/2 t. Salt 
1/8 t. Paprika 
1/8 t. Pepper 


Mix flour, salt, pepper, paprika. Roll 
Heat butter in skillet until bubbling. Add 

Stir in remaining ingredients. Cover; 
r 4 servings. 


Mrs. G. L. Quist (Louise) 


OYSTER STEW SUPREME 


2 Medium Carrots, 1/2 C. Celery, Diced Fine 
Grated Fine 1 Small Onion, Diced Fine 

1 qt. Milk Salt, Pepper, Paprika 

1 qt. Oysters Parsley, Chopped 


Simmer carrots, celery, onion in small amount of water until tender, 

Add milk; bring to a boil. Cook oysters in natural liquor until edges 

curl; skim off white foam with spoon. Combine the two mixtures; heat 

thoroughly; season with salt, pepper, paprika; garnish with parsley, 
Miss Dorothy Battjes 


STUFFING, DELICIOUS TURKEY 


1-1/2 C. Butter or Oleo 8 C. White Bread Cubes 

3-1/2 C. Chopped Celery 8 C. Whole Wheat Bread Cubes 
5 T. Onion 2 Eggs, Lightly Beaten 

1 T. Poultry Seasoning 4 Bouillon Cubes (Chicken) 

2 t. Season-All 1-1/2 - 2 C. Water 

1/2 t. Salt 2/3 C. Sliced Toasted Almonds 
1/2 t. Pepper 


Melt butter; add celery, onions; saute until tender but not brown. 
Sprinkle seasoning over bread cubes. Add celery and onion mixture 
eggs, almonds; toss. Dissolve bouillon cubes in water; pour over : 
bread mixture. Makes enough for 10-12 lb. bird, plus an extra 
casserole. Mrs. Harold C. Jenison (Ina) 


Compliments 


ESTHER GUILD 


Service Phone 361-6689 
NORTH PARK GARAGE 


AUTO SALES — POWER MOWERS — APPLIANCES 
ROAD SERVICE 


GENERAL REPAIRING and APPLIANCES 
3266 BRIGGS BLVD. NE GRAND RAPIDS 


a  R 


VALLEY MEAT CO. 


CHOICE MEATS 
Cut for home freezers 


Frozen free with this ad 
GL 4—8681 


Compliments 


WOLVERINE PAINT STORES 
966 E. FULTON, at DIAMOND GL 6-7183 
2024 EASTERN, SE, Seymour Square CH 5-1121 
4324 S. DIVISION, Home Acres LE 4-4963 
PAINTS - WALLPAPER - CUSTOM COLORS - CUSTOM STAINS 


HOMES FOR PEOPLE WHO CARE 
A. De GRAAF and SON 


BUILDERS and DESIGNERS 
TONY BOB 
PHONE EM 3-0805 PHONE VO 6-0378 
2214 KNAPP ROAD, NE GRAND RAPIDS 


APPLE PIE 


1 Recipe for Pie Crust 1 t. Cinnamon 
4 Large Apples 1-1/2 C. Flour 
1-1/2 C. Sugar 2/3 C. Butter 


Pare apples and slice into pie crust. Mix 1/2 cup sugar and cinnamon 
and sprinkle over apples. Sift 1,cup sugar and flour; cut in butter till 
crumbly. Sprinkle over apples. Bake 400° 40-50 minutes. 

Mrs. Lamain 


PERFECT APPLE PIE 


1 Recipe Plain Pastry 1 t. Cinnamon 

5 to 7 Tart Apples 1/4 t. Nutmeg 

3/4 to 1 C. Sugar Dash Salt 

3 T. Flour 2 T. Butter or Margarine 


Pare apples and slice thin. Combine sugar, flour, spices, salt. Mix 
with apples. Place in 9 inch pastry lined pie plate. Dot with butter, 
Adjust top crust. Sprinkle with sugar for sparkle. Bake 400° for 50 
minutes. Mrs. William Schol, Sr. 


APPLE CRUMB PIE 


1 Recipe Plain Pastry 1 t. Cinnamon 
4 Large Tart Apples 3/4 C. Enriched Flour 
1 C. Sugar 1/3 C, Butter or Margarine 


Pare apples; cut in 1/8s and arrange in pastry lined 9 inch pan. Mix 
1/2 cup sugar and cinnamon; sprinkle over apples. Sift 1/2 cup sugar 
and flour; cut in butter till crumbly; sprinkle over apples. Bake 400° 
40-50 minutes. Mrs. Carol Fredericksen 
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OLD FASHIONED APPLE PIE BLACK BOTTOM PIE 


Pastry for 2 Crust Pie 2t. Flour Graham Cracker Crust: 

ae Stace Tart Apples 1/2 t. Nutmeg ; 18 Square Graham Crackers 1/3 Cup Melted Butter 

1/2 C. Granulated Sugar 1/4 t. Cinnamon 4 Filling: 

1/2 C. Firmly Packed 1/4 t. Allspice : 2 = Uurlevored Gelatin 1/2 C. Sugar 

Dark Brown Sugar 1 T. Butter or Margarine } 3 T. Cold Water 2-1/4 t. Corn Starch 
1-1/2 C. Milk 2/3 t. Vanilla 

Core, peel and cut apples into slices. Line 9 inch pie pan with pastry. 4 : Eggs : : 3/4 t. Rum Flavoring 
Mix sugars, flour, spices. Rub a little sugar mixture into pastry in 2/3 C. Chocolate Chips 
pan. Arrange apple slices in pan, heaping slightly in center. Sprinkle 
evenly with sugar mixture. Scatter lemon peel over surface. Dot with 
butter or margarine. Adjust top crust. Cut slits in center. Bake 425° 
40-50 minutes. Mrs. Marinus DeBot 


Dissolve gelatin in cold water. Scald milk, Beat egg yolks until 
bubbly; stir milk into eggs; put back in pan, Add cornstarch and 1/4 
cup sugar to milk. Cook slowly until mixture coats spoon. To 2/3 cup 
custard mixture, add chocolate chips and vanilla. Heat until well 
blended; pour into crust; chill. Stir gelatin into remaining hot custard 
until dissolved. Chill until slightly thick. Beat egg whites until stiff, 
add 1/4 cup sugar slowly. Fold custard into egg whites; add rum 
flavoring. Pour into crust and decorate with whipped cream and 
chocolate slivers. Mrs. Anthony Karel (Christine) 


BLACK BOTTOM PIE 


Graham Cracker Crust or Baked Pie Shell in 9 inch pan 

1 T. Unflavored Gelatine 1/4 t. Cream of Tartar 
1/4 C. Cold Water 4 Egg Yolks, beaten 

2 C. Milk 3 Egg Whites 

3/4 C. Sugar 1-1/2 oz. Bitter Chocolate 
4 t. Cornstarch 1/2 t. Vanilla 

1/4 t. Salt 1 t. Rum Flavoring 


bis 


2 


FROZEN BLUEBERRY PIE 


Pastry for 2 Crust Pie 3 T. Tapioca 
3 C. Frozen Blueberries Juice of 1/2 Lemon 


a | 


Mix berries, tapioca, lemon juice. Place in pie shell and cover with 
top crust. Bake 375° about 55 minutes. 
Mrs. John Sporte (Nell) 


Soak gelatine in cold water. Scald milk and slowly stir in to beaten 
egg yolks. Combine 1/2 cup sugar and-cornstarch; add to milk mixture 
and cook over hot water for about 30 minutes, stirring occasionally. 
To 1 cup of the custard, add melted chocolate and vanilla. Pour into 
pie shell. Dissolve soaked gelatin in remaining custard (be sure it is 
hot). Let it cool but not stiffen. Add rum flavoring. Beat until stiff, 
the egg white, salt, cream of tartar; beat in 1/4 cup sugar, 1 tea- 
Spoon at a time. Fold into custard; pour into pie shell; chill until set. 
Top with whipped cream or Dream Whip and shaved bitter chocolate. 
Mrs. George Kik (Maude) 


E 


BROWNIE PIE 


3 Egg Whites 3/4 C. Fine Chocolate Wafer 
Dash of Salt Crumbs 

3/4 C. Sugar 1/2 t. Vanilla 

1/2 C. Chopped Walnuts 1 C. Whipping Cream 


= 


Beat egg whites and salt until soft peaks form. Gradually add sugar, 
beating until stiff peaks form. Fold in crumbs, nuts, vanilla. Spread 
in lightly buttered 9 inch pie plate. Bake 325° for 35 minutes. Cool 
thoroughly. Top with sweetened whipped cream. Chill 3 to 4 hours. 
Trim with curls of shaved unsweetened chocolate, 

Mrs. Anthony Karel (Christine) 


: 


BLUEBERRY PIE 


1 Baked Pie Shell 1-1/2 C. Milk 
1 pkg. Vanilla Pudding 1/2 C. Heavy Whipped Cream 


a 


CHERRY PIE 


Pastry for 2 Crust Pie 

2 C. Drained Sour Cherries 2 T. Cornstarch plus 1 t. 

1/2 C. Cherry Juice 1/4 C. Maraschino Cherry Juice 
3/4 C. Sugar 1-1/2 T. Butter 


Prepare pudding and cool. Add whipped cream; pour in pie shell. 


¢ C. Frozen, Canned or 2T. Sugar 
Fresh Blueberries 1 T. Lemon Juice 
1 T. Corn Starch 1 T. Butter 


Mix cherries, juice, sugar, cornstarch. Cook in double boiler until 
thick; add butter; cool. Pour in pie shell and cover with top crust. 
Bake 375° about 55 minutes. Mrs. J. Kosten 


Cook berries, corn starch, sugar, lemon juice over low heat until 


thick and clear. Add butter and cool. Pour over cream filling and top 
With whipped cream. Mrs. J. DeBruine (Coba) 
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CREAM PIE 


Butter 


t. Vanilla 
1/2 C. Sugar 


; pour in shell. Top with meringue. 
rumbs. Bake 450° until brown. 
Cora Johnson 


CHRISTMAS MERINGUE PIE 


1 Baked Pie Shell - 9 inch 

1-1/2 C. Drained Fruit Cocktail 
3/4 C. Fruit Cocktail Syrup 

2 Egg Yolks, Beaten 

1 C. Commercial Sour Cream 


pe Knox Gelatine 


1 T. Fruit Cocktail Syrup 
1/4 t. Salt 
2 Egg Whites, Beaten 


sugar, salt, syrup, egg yolks. Cook in double boiler 
til slightly thick, stirring often. Remove from heat; 
lemon juice. Cool until thick. Fold in fruit cocktail; 
ll. Combine marshmallows, lemon juice, syrup and 
eat, stirring often until marshmallows are melted. 
ites and salt until stiff; gradually beat in sugar. Fold 
Pour over pie filling and sprinkle with 


hours. Mrs. G. Lynema (Florence) 


CHOCOLATE 


- Zz. can / 2 1 pkg. Chocolate Chiffon Pie 
Filling 
1/2 C. Heavy Cream, Whipped 


ven about 1C minutes, stirring frequently to 
Generously butter bottom and sides of 9 inch pie 
oconut and press, Prepare chiffon pie filling 
irections, but add instant coffee to the hot milk. 
whipped cream over top and swirl through 
Mrs. W. C. Lamain 


GRAPE PIE 


Pastry for 2 Crust Pie 1/2 t. Salt 
4 C. Grapes 1-1/2 t. Quick Tapioca 
1-1/2 C. Sugar 1 Grated Orange Rind 


Separate grape skins from pulp. Cook pulp; put through sieve to re- 
move seeds; add skins and other ingredients. Cool before putting in 
crust. Bake 425° for 10 minutes, then 350° for 25 minutes. 

Mrs. Jeanette Eikelberg (Kay Lambregtse) 


ICE CREAM PIE 


Graham Cracker Crust 2 pkg. Instant Vanilla Pudding 
2C. Milk 1 qt. Chocolate Ice Cream 


Blend together ice cream and milk; add instant pudding; beat until just 
mixed. Pour into pie shell; refrigerate for one hour; top with whipped 
cream and chocolate shavings. Mrs. John Sporte (Nell) 


LEMON MERINGUE PIE 


1 Baked Pie Shell 2 Eggs 

1-1/4 C. Sugar 2C. Water 

4 T. Sugar Juice and Pulp one Orange 

4 T. Corn Starch Juice and Grated Rind one Lemon 
1/2 t. Salt 2) DeiGrisco 


Blend 1-1/4 C. sugar, corn starch, salt; add to water; cook until 
thick. Add beaten egg yolks, juice, rind, Crisco. Cook a few more 
minutes. Pour into pie shell. Beat egg whites and 4 T. sugar until 
stiff; spread over filling. Brown 350° oven. 

Mrs. Jacob VanSweden (Antonia) 


LEMON MERINGUE ANGEL PIE 


Crust: 
4 Egg Whites 1/4 t. Cream of Tartar 
1 C, Sugar 


Beat egg whites until frothy; add cream of tartar and sugar; beat 
until stiff and glossy. Pour into flat shallow pan; bake 3009 40 minutes. 


Filling: 
4 Egg Yolks 3 T. Lemon Juice 
1/2 C. Sugar Some Lemon Rind if desired 
1/2 pt. Whipping Cream, Whipped 


Beat egg yolks, add sugar, juice, rind. Cook in double boiler until 
thick, Cool. Put alternate layers of filling and whipped cream in 
crust. Set over night. Mrs. C. Karelse (Jeanne) 


FROZEN LEMON SHERBET PIE 


1 C. Heavy Cream, Whipped 
3 Ege Whites 
Graham Cracker Crumbs 


y beat in sugar; add lemon juice, 
id stiffly beaten egg whites. 
ith 1/4 cup crumbs. Pour in 
ining crumbs. Freeze firm. 
Mrs. Richard Westrate (Gertrude) 


TROPICAL PINEAPPLE PIE 


- 3-1/2 oz. can Flaked Coconut 


- medium flame until toasted, stirring 
ure to decorate pie. Press balance of 


) inch pie pan, Chill. 


1/3 C. Sugar 

1/4 t. Salt 

2 Egg Yolks, Slightly Beaten 
1 


pkg. Lemon Jello 


Jello and cook until slightly thickened. Remove 
llo and stir until dissolved. Chill until thickened. 


1/2 C. Water 


2s, water, milk. Beat with mixer until stiff - 3 to 5 
pineapple mixture into egg white mixture. Pile into 


reserved coconut and chill. 
Mrs. Martin Arnoudse (Marie) 


PECAN PIE 


3 Eggs 

1/2 C. Soft Butter 

1 C. Light Corn Syrup 

Few Drops Almond Extract 
1 C, Pecan Halves 


add butter, salt; blend. Combine flour and sugar, 

re; add syrup, flavoring, nuts. Pour into unbaked 

inutes at 375°, then 50 minutes at 350° or until 
Miss Dorothy Battjes 


FRESH PEACH PIE 


Pastry for I Crust Pie 
Sliced Peaches 

1 Egg, Beaten 

1 C. Sugar 


1 heaping T. Flour 
2 T. Butter 

Dash of Salt 

1 T. Cornstarch 


Fill unbaked pie shell with sliced peaches. Mix sugar, flour, corn- 


starch, butter, salt. Add egg; pour mixture over peaches. Bake 4009 
for 5 minutes, then 350° for 1 hour. 


Cora Schoonbeck 
PINEAPPLE LEMON MERINGUE PIE 


1 Baked Pie Shell 1-1/4 C. Canned Pineapple 


1 pkg. Lemon Pudding and 
Pie Filling Mix 
1/2 C. Sugar 


Juice 
2 Egg Yolks 
2 Egg Whites 


1 C. Water 1/4 C. Sugar 


Combine pie filling mix, 1/2 cup sugar, 1/4 cup juice; add egg yolks; 
blend well. Add remaining juice and water; cook and stir until mixture 
boils and is thick. Remove from heat; cool 5 minutes; pour into pie 
shell. Beat egg whites until foamy. Slowly adding 1/4 cup sugar, beat 
until they stand up in peaks; pile on filling. Bake 425° until lightly 
browned. A Friend 


PUMPKIN PIE 


Pastry for 1 Crust Pie - 9" 1 t. Cinnamon 

2 Eggs, Slightly Beaten 1/2 t. Ginger 

1-3/4 C. Libby's Pumpkin 1/4 t. Cloves 

3/4 C. Sugar 1-2/3 C. Evaporated Milk, Top 
1/2 t. Salt Milk, or Light Cream 


Mix filling ingredients in order given; pour into unbaked pastry shell. 
Bake 15 minutes at 425°, 45 minutes at 350° or until knife inserted in 
center comes out clean. Mrs. Elmer Rus (Judie) 


PUMPKIN PIE 


Pastry for 2 - 1 Crust Pies 1 t. Cinnamon 

4 Eggs, Slightly Beaten 1 t. Nutmeg 

3-1/2 C. Pumpkin 1t. Ginger 
(#2-1/2 can) 4 T. Melted Butter 

1-1/3 C. Sugar 1-1/2 C. Hot Milk 

1 t. Salt 


Mix filling ingredients in order given; stir thoroughly; pour into 

unbaked pastry shell. Bake 15 minutes at 450°, 35 minutes at 350° 

or until filling is set and crust nicely browned. Makes 2 - 9" pies. 
Lavina Baas 
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RHUBARB AND PINEAPPLE PIE 

1 Egg, Well Beaten 

1-1/2 C. Pineapple Tid-bits 
1 C. Cut-up Rhubarb 


egg. Add fruit and toss until 
ll and cover W ith pastry strips. 
at 350°. 


Mrs. Martin Stoutjesdyk (Irene) 


STRAWBERRY ICE CREAM PIE 


1-1/2 pts. Vanilla Ice Cream 
ry Jello 1 C. Drained Strawberries 


Spoon in ice cream, stir until melted. 


to 35 minutes until set but not firm. Fold in berries. 


pie shell; refrigerate for about 30 minutes. Serve. 


Miss Lillian Baas 


STRAWBERRY MINUTE PIE 


i Pie Shell - 8" 1 pkg. Unthawed Frozen Sweetened 
berry Flavored Sliced Strawberries 
1 Banana, sliced, if desired 
Whipped Cream or Dream Whip 


, in water. Add berries; break up berries with fork. As 
gelatin thickens. When partially set, add sliced banana. 

ed pie shell. Chill until completely set. Top with 
hipped cream or Dream Whip. 


Mrs. Marinus DeBot 


OATMEAL CRUST 


ked Rolled Oats 1/4 C. Brown Sugar 
1/4 C. Melted Butter or Margarine 


n bottom and sides of 9 inch pie pan. Bake 350° 8 to 
til brown. Mrs. Joe Hoogesteger 


WALNUT CRUST 


1/4 C. Milk 
1/4 C. Melted Butter or 
Margarine 


and sides of 9 inch pie pan. Bake 8 to 10 
1 light brown. Cool before filling. 


Mrs. Joe Hoogesteger 


DICE’S MARKET 
1109 LEONARD, NW 
GRAND RAPIDS 
PRIME and CHOICE BEEF 


HOME MADE PRODUCTS 
INCLUDING ECHETE HOLLANDSCHE 
METWORST, our specialty 


If you are thinking of a home 
Please hurry to your telephone 
We'll be glad to give a price 


Keep it low and make it nice. 


KWEKEL & LOTTERMAN 
CEMENT CONTRACTORS 


“Browse Around” BILL MULDER 


Household Goods - Clocks - Table Appliances - 
Beds - Mattresses - Furniture - Filing Cabinets - 
Plumbing Supplies - Guns - Rugs - Kitchenware 


Phone 534-4664 
2575 - 28th St., SW GRAND RAPIDS 


KEMP - FURNITURE 
CARPETING 


4970 PLAINFIELD, NE 
40 Rolls of Carpet 
EM 3-3513 


Across from Finger's 


WIN 


MEULENBERG 
Auto Service 
245 DIVISION, N., cor. CRESCENT GL 4-9354 


i 


I HE REST, 
IN AND GET THE BEST. 


PIZZA KING 


3414 PLAINFIELD, NE 
Phone EM 1-8994 


"CARRY OUT PIZZA” 


PIZZA'S READY IN 15 MINUTES 


6907 CASCADE ROAD, SE Phone 9-490-490 
GRAND RAPIDS 


CASCADE REAL ESTATE OFFICE 


Member 


GERRIT BAKER Grand Rapids 


Real Estate Board 


ne SS Eee 


SHAWMUT 5 & 10 


2048 LAKE MICHIGAN DR., NW 


EDISON PLAZA 
GRAND RAPIDS 


APPLE SALAD SUPREME 
6 Apples 1/2 can Pineapple 2. 


Juice of 1/2 Lemon 1 C. Miniature Marshmallows 
1/2 C. Walnut Meats 1/2 lb. Seedless Grapes 


Dice apples; drain pineapple; combine all. Serve with: 


Dressing 
1/2 can Pineapple Juice 1 T. Flour 


2 Eggs, lightly beaten 1 T. Butter 

1/2 C, Sugar 1/2 C. Whipped Cream 
Mix sugar, flour; add to eggs; add boiling juice, stirring constantly; 
cook over hot water until thick; add butter; chill. Fold in whipped 
cream just before serving. A Friend 


APRICOT JELLO SALAD 7 


1 pkg. Apricot Jello 1 #303 can Pineapple Chunks 
1 C. Boiling Water 1 Envelope Dream Whip 
1 can Mandarin Oranges 1 Banana, sliced 


Dissolve jello in water; drain fruit; add water to fruit juice to make 1 
cup; add to jello; let set until firm; whip jello; fold in whipped Dream 
Whip and fruit; pour into mold. Mrs. Martin Meulenberg (Della) 


APRICOT SURPRISE : 


1 can Apricot Halves 
1 pkg. Lemon Jello 
3 T. Peanut Butter 


3 T. Chopped Walnut Meats 

1/3 C. Chopped Dates 

2 T. Lemon Juice 

Drain apricots; add water to juice to make 2 cups; heat to boiling; 
pour over jello; stir until dissolved; chill until syrupy. Combine 
peanut butter, nuts, dates, lemon juice and put in apricot cavities. 
Press 2 apricot halves together to look like one whole; place each in 
individual mold; fill with gelatin mix; chill. 

Mrs. John Vander Zand (Co 


THREE BEAN SALAD 


Cc. Vinegar 
Cc. Sugar 
C. Salad Oil 
Salt and Pepper 
1/2 C. Chopped Green Pepper 


Bring vinegar, sugar to boil; add oil, salt, 


ngredients, Let set over night. 
Mrs. C. Karelse (Jeanne) 


l lg. pkg. Philadelphia Cream 
Cheese 

1 lg. can Crushed Pineapple 

Salad Dressing 


, 2 cups hot water; add cheese; stir until dissolved. 
1dd water to juice to make 2 cups; add juice, fruit, nuts 


BAKED CHICKEN SALAD 


2 C. Cooked Chicken, 
cut up 

2 C. Sliced Celery 

1/2 C, Sliced Almonds 

1 slice Pimento, cut up 

1 C. Mayonnaise 


1/2 t. Salt 
1-1/2 T. Grated Onion 
T. Lemon Juice 
Hard Boiled Eggs, cut up 
C. Crushed Potato Chips 
C. Shredded American Cheese 


Mix all except cheese, 1 cup chips; place in greased casserole; top 
with chips and cheese. Bake 10-15 minutes at 350° until bubbly but 


not thoroughly cooked. 


CHICKEN SALAD 


2 C. Cold Chicken, 
cut up 

1 C. Sliced Celery 

1/2 C. Nut Meats 


Blend together; serve on lettuce. 


Mrs. Cornelius Lambretgse(Kay) 


1 C. Pineapple, drained, cut up 
1 T. Lemon Juice 

Salt and Pepper 

1/2 C. Mayonnaise 


Mrs. Cornelius Lambregtse Kay) 


May be cut in squares or molded. Serve topped 
Mrs. Peter Baas (Lavina) 


TOMATO-CHICKEN SALAD 


NEW CABBAGE SLAW 6 Medium Tomatoes 1 T. Chopped Onion 


2 C. Cubed Cooked 1/2 to 1 t. Curry Powder 
Chicken 1 t. Lemon Juice 

1/2 C. Celery Mayonnaise to moisten 

1/4 t. Salt 2 T. Chopped Pimento 


Chopped Green 2 T. Chopped Green Pepper 
Cabbage 1 Raw Carrot 
en Onions 1 t. Salt 


Cucumber Few dashes Celery Salt 


Peel tomatoes; cut slice off top, opposite stem end; invert to drain; 
sprinkle inside with salt. Combine remaining ingredients; fill 
tomatoes with salad mixture; replace tops; chill. 

Miss Mary DenHollander 


1 cucumber; chop, With scraper, cut carrot in thin 


Salad Dressing 1 t. French's Mustard 
ite 


Vinegar 
HOMEY CHICKEN SALAD 


Mrs. Peter VanWingen (Janet) 4 lb. Roasting 


Chicken or Turkey 
2 t. Grated Onion 


1/4 C. Light Cream 
8 slices Pineapple 1 t. Salt 


1 C. Celery, cut on angle 

1/2 C. Minced Green Pepper 

2/3 C. Mayonnaise or Cooked 
Salad Dressing 

1/8 t. Pepper 


8 Maraschino Cherries Crisp Greens 


2T. Vinegar 
Green Pepper Mayonnaise 
Cook chicken (or use canned); cut into large chunks (4 to 5 cups); add 
lettuce, pineapple, 1/2 banana in hole of celery, green pepper, onion. Mix mayonnaise with cream, salt, 
nana. Pepper makes handle of candle, use pepper, vinegar; toss well with chicken mixture; refrigerate, Serve 
on crisp greens. Makes 6 to 8 servings. 
Mrs. Robert Westrate (Dorothy) 


Mrs. Angeline Stryd 
Kalamazoo Congregation 
Miss Dorothy Battjes 
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CHIVE SALAD 


1 C. Cottage Cheese 
Juice of 1/2 Lemon 


l 


t. Salt 


t 
1/2 C. Chopped Chives 


until it starts to set; beat with rotary 
whipped cream, other ingredients; pour into 
aked ham. May substitute 3/4 C. evapor- 
Mrs. John Vander Zand (Cora) 


CIDER SALAD 


Appl 1/2 C. Celery, cut up 
z. Apple Jello 1/4 C. Chopped Walnut Meats 
C. Diced Apple, 1/3 C. Sweet Pickle Relish 

npeeled (optional) 


p cider almost to boiling; add jello; stir until dissolved; add 
d cider; add other ingredients; chill. 
Mrs. John Vander Zand (Cora) 


CINNAMON APPLE SALAD 


Water 1 T. Whole Cloves 
Sugar 8 Medium Jonathan Apples 
1 Cheese Few drops Red Food Coloring 


n0opped Nut Meats 


sugar to boil; add cloves, coloring; add pared and cored 
r; simmer, turning frequently until tender; lift carefully 
rup; drain; chill; place on crisp lettuce; fill centers with 
ed cheese mixed with nuts. Mrs. John Vander Zand (Cora) 


CINNAMON CANDY SALAD MOLDS 


1 No. 303 can Fruit Cocktail 

1 pkg. Cherry Gelatin 

1/4 C. Fresh, Frozen or 

t Canned Lemon Juice 
pped Celery Salad Greens 


C. Red Cinnamon 


tirring until candies dissolve; remove from 
1 dissolved; add water, lemon juice, salt; 
thick and syrupy as unbeaten egg white; fold in 
Turn into 6 individual molds; refrigerate until 


1dd water to syrup to make 1 cup; add candies; 


t French Dressing. 
Mrs. Robert Westrate (Dorothy) 


COLD SALAD ON LETTUCE 


1 can Swanson's Boned 1 stalk Celery, sliced 
Turkey 2 Eggs, hard boiled, cut up 

1 pkg. Frozen Peas A few Olives, cut ‘up 

Mayonnaise to moisten 1 can Chow Mein Noodles 


Cook peas; cool; mix all together, adding noodles last. Place each 
serving on slice of pineapple or tomato. Serve with hot rolls. 
Mrs. Wm. VanDenToorn (Joanne) 


COLESLAW 


1 Small Cabbage, 1 - 8 oz. can Crushed Pineapple 
cut fine 1 C, Miniature Marshmallows 
1 Carrot, grated Salad Dressing to moisten 


Combine; chill before serving. Mrs. Martin Arnoudse (Marie) 


CRANBERRY SALAD 


1 pkg. Cranberries 2 C. Grapes, halved, seeded 
1-1/2 C. Sugar 1 C. Pineapple Tidbits 
1/2 lb. Marshmallows, 1 C, Nut Meats 

cut up 1/2 pt. Whipping Cream 


Grind cranberries; add sugar; let stand over night. Next day: whip 
cream; combine all ingredients, folding in cream last; let stand for 
several hours, Mrs. Neil Westrate (Minnie) 


CRANBERRY SALAD 


1 lg. can Cranberry 1 - 3 oz. pkg. Cream Cheese, 
Sauce softened 

3 T. Lemon Juice 1 C. Chopped Walnut Meats 

1 C. Whipped Cream 1/4 C. Mayonnaise 

1/4 C. Powdered Sugar 


Mix sauce, lemon juice thoroughly; put in bottom of pan or mold. 
Combine other ingredients; place on top of sauce; freeze firm. 
Miss Dorothy Battjes 


FRESH CRANBERRY SALAD 


1 lb. Cranberries 2 C. Sugar 
2 Fresh Oranges 4 Apples, unpeeled 


Grind fruits; add sugar; drain thoroughly; serve with mayonnaise on 
lettuce leaf. Miss Dorothy Battjes 


CRANBERRY WALDORF SALAD 


Unflavored Gelatin 
Diced Apple, unpeeled 
Diced Celery 

CS. Chopped Nut Meats 


ften gelatin in cold water; dissolve over 
rushed sauce; cool; add lemon juice, gingerale; 
til it begins to set; fold in apple, celery, nut 

dividual molds or | qt. mold; chill until firm. 
Mrs. Ernest TenElshof (Marge) 


MOLDED CREAM CHEESE SALAD 


2 C. Hot Water 1 - 3 oz. pkg. Cream Cheese 


Whipping Cream 1 - 4 oz. can Crushed Pineapple, 
Lime Gelatin drained 


t Meats 1 - 3 oz. bot. Maraschino Cherries 


to gelatin; stir until dissolved; let stand until slightly 
cheese; blend well; whip cream until it holds its shape; 
add fruit, nuts; blend well; pour into 8-1/2" ring 
1 rinsed with cold water. 
Mrs. Anthony Karel (Christine) 


CUCUMBER SALAD 
4 C. Vinegar 1 heaping t. Salad Dressing 
Water 1 heaping t. Butter 
2 Medium Cucumbers 
n Starch 6 Green Onions, sliced fine 
cubed 


S paper thin; add salt; drain one hour or more. Beat 
orn starch; bring vinegar and water to boil in saucepan; 
tove; add slowly to egg mixture, beating constantly; 
to saucepan, cooking and beating constantly until 
salad dressing, butter; cool. Combine cucumbers, 
mato, salt and pepper to taste. Serves 6. 
Mrs. Henry Langerak (Isabel) 


CUCUMBER SALAD 


Medium Cucumbers 1 t. Chopped Dill or 
ir Cream 1/2 t. Dill, Seed 


naise 


plit long way; remove seeds; slice thin; cover with 
ream, mayonnaise, flavored with dill. Refrigerate 
Miss Mary DenHollander 


DUTCH SLICED CUCUMBERS 


Cut unpared cucumbers in thin slices; sprinkle with salt, pepper, 
Sugar to taste; barely caver with mixture of half vinegar and half ice 


water; chill 1 hour. 


. 
FIVE CUP SALAD 


1/2 pt. Sour Cream 

1 C. White Grapes 

1 C, Mandarin Oranges, 
drained 


Mix together; refrigerate 4 hours or 


FROZEN SALAD 


1 sm. pkg. Philadelphia 
Cream Cheese 

1/2 t. Sugar 

1/2 pt. Whipping Cream. 


Miss Mary DenHéllander 


1 C. Pineapple Chunks, drained 
1 C. Marshmallows, cut up 

or Miniatures 
1 C. Coconut 


overnight. 

Mrs. Peter Baas (Lavina) 

Mrs. James Jett (Jeanne) 

Mrs. Gerard Meeuwse (Dena) 
Kalamazoo 


1 sm. can Crushed Pineapple 
1 sm.pkg. Marshmallows 
Nut Meats 

Candied Cherries 


Cream together cream cheese, pineapple, sugar; add other ingred- 


ients, folding in whipped cream last; 


FROZEN FRUIT SALAD 


2 - 3 oz.pkg. Cream 
Cheese 

1/2 C. Mayonnaise 

1 C. Heavy Cream, 
whipped 


place in square loaf pan; freeze. 
Mrs. John Harding (Joan) 


1/2 C. Maraschino Cherries, 
drained, quartered 

2-1/2 C. (about 24) Diced 
Marshmallows 

1 No. 2-1/2 can (3-1/2) 
Fruit Cocktail, well drained 


Soften cheese; blend with mayonnaise; fold in remaining ingredients. 
For color, add few drops maraschino cherry juice or red food color- 
ing. Pour into 2 - 1 qt. round ice cream or freezer containers; freeze 
firm, about 6 hours. To serve, slice in rounds; place on crisp lettuce. 
Mrs. Richard Westrate (Gertrude) 


GARDEN SALAD 


Carrots 
Beets 
Onion Rings 


Green Beans 
Cauliflower 
French Dressing 


Use canned or cooked (firm) vegetables. Mix lightly; drizale with 
dressing; chill until very cold. Mrs. John Vander Zand (Cora) 
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FROZEN FRUIT CREAM SALAD 


1 C. Cream, whipped 

1 C. Diced Pears 

1 dz. Maraschino Cherries 
sliced 

3 Bananas, mashed 


1 C, Diced Canned Pineapple 


t column, stirring until thick; cool; add ingred- 
freeze until solid. 
Miss Marie Mol 


FRUIT COCKTAIL 


3 Peaches, diced 1 bunch Calif. Grapes, halved 
3 Apples, diced 1 Melon, made into balls 
lr. Lemon Juice Chilled Gingerale 


Powdered Sugar 


| fruits; add lemon juice, sugar; refrigerate until chilled; 
gingerale just before serving. Variation: orange and grapefruit 


ns, apple, grapes, celery. Miss Dorothy Battjes 


GINGERALE FRUIT SALAD 


2 pkg. Lemon Jello 2-1/2 C. Diced Fruit 

4 C. Sugar 2 C. Diced Pineapple 

1 T. Grated Orange Rind 
2 C, Orange Juice 1/2 C. Nut Meats 


Lemon Juice 2 C. Gingerale 


1 C, Boiling Water 


ve jello, sugar in boiling water; cool; add juices and gingerale; 
11 about 1 hour until it begins to set; add fruit, nuts. 
Mrs. Cornelius Lambregtse (Kay) 


JELLIED WALDORF SALAD 


1 pkg. Lemon Jello 
Ic 


1 C. Chopped Apples, unpeeled 


. Chopped Celery 1/2 C. Chopped Walnuts 


Prepare jello as directed on package; when partially set, add other 
gredients; turn into mold; chill until firm. 
Mrs, Wm. VandenToorn (Joanne) 


LIME JELLO 


i pkg. Lime Jello 
1 sm. bottle 7 Up 


1 can Apple Sauce 

1 sm. can Crushed Pineapple 
Heat apple Sauce until it starts to bubble; add jello, Pineapple with 
Jurce, then 7 Up; let set. Add a few red cherries for color if you like. 
Mrs. Gertrude Noordyke 
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JELLO SALAD 


2 pkg. Orange Jello 1 can Crushed Pineapple 
3 C. Hot Water 1 C. Shredded Carrots 

1 sm. can Condensed Milk 1-1/2 C. Apples, sliced 
1/4 C, Mayonnaise paper thin 


Dissolve jello in water; add undrained pineapple; lat thicken; add 
carrots, apples; whip milk and mayonnaise; fold in jello mixture; 
refrigerate; makes large salad. Mrs. Anthony Boshoven (Ada) 


LEMON SALAD 


1 pkg. Lemon Jello 

1 C. Hot Water 

1 C. Sour Cream 

1/4 C. Frozen Lemonade 


1 t. Lemon Rind, grated 
1 C, Fruit Cocktail 
1/4 C. Small Marshmallows 


Dissolve jello in water; fold thawed lemonade, lemon rind in sour 
cream, add to jello; chill until partially set; fold in fruit cocktail, 
marshmallows; mold; chill. A Friend - Kalamazoo 


LIME JELLO PINEAPPLE SALAD 


1C, Milk 1 C, Marshmallows 

1 pkg. Lime Jello 1 sm. can Crushed Pineapple 
1/2 C. Nut Meats 1 pkg. Phila. Cream Cheese 
1/2 pt. Whipping Cream 


Melt marshmallows in milk in top of double boiler; add jello; stir 
until dissolved; let set until firm; when thick, whip; add whipped 
cream, cheese, nuts, drained pineapple; chill overnight. 

Miss Lillian Baas 


ORANGE DELIGHT 


2 pkg. Orange Jello 
2 C. Boiling Water 
1 C, Orange Pulp 


1/2 pt. Whipping Cream 
1 C. Mandarin Oranges, drained 
1 C. Small Marshmallows 


Dissolve jello in water; cool; add orange pulp; let jell; whip; fold in 
whipped cream, oranges, marshmallows. Fills 12"x7"x2" pan. 
Serves 12, Mrs. Peter VanWingen (Janet) 


ORANGE SHERBET SALAD 


1 pkg. Orange Gelatin 1 tall narrow can Crushed 
1 C. Boiling Water Pineapple 
1/2 C. Chopped Nut Meats 1 pt. Orange Sherbet 


Dissolve gelatin in water; add well drained pineapple, nuts; stir in 
sherbet until completely dissolved; pour in individual molds or flat 
8'' square pan to cut in squares. Mrs. C. W. GeBuys (Pauline) 
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ORANGE JELLO DESSERT 


ell 


ORANGE SHERBET SALAD 


ndarin Oranges 
1 can Crushed Pineapple, 


including juice 


r ingredients; let set until firm. 


1 pkg. Lemon Instant Pudding 


let set. 


Mrs. Martin Arnoudse (Marie) 
Mrs. Gertrude Noordyke 


1 - 11 oz. can Mandarin Orange 
Sections, drained 

1 C. Frozen Blueberries 
(in can), drained 


ined orange juice to make 2-1/2 


2-1/2 cups liquid; boil; 


t do not let set - mixture should be like water; 


t atime; keep stirring; when dissolved, add 


orange sections, 


also miniature marsh- 


Quickly put into mold or pan as it sets very-fast. 


> Jello 
ing Water 
»ed Cream 


t Meats 


Mrs. Ike VanBemden (Jen) 


1 sm. pkg. Phil. Cream Cheese 

1/2 C. Crushed Pineapple 

1/4 C. Maraschino Cherries, 
cut up 


ROLLED POTATO SALAD 


1-1/2 lb. Potatoes 
2T. Cream 

3/4 C. Diced Celery 
1/2 Onion, diced 
1/2 Pepper, diced 


2 Eggs, hard boiled, diced 

1 C. Salad Dressing, mixed with 
1 t. Prepared Mustard 

Salt and Pepper to taste 

1 cloth - about 18''x12" 


While potatoes are cooking, prepare all other ingredients. For the 
success of this dish, one must work quickly. As soon as the potatoes 
are done, whip them to creamy consistency, adding fhelcne az: 
Wring cloth out of cold water; spread on firm work surface; spread 
hot potatoes in an oblong about 3/4 inch thick on the damp cloth; 
sprinkle mixed diced ingredients over potatoes; drop on spoonfuls 
of the dressing. To roll, lift one edge of cloth, gently forcing the 
hot potatoes into a "jelly roll". Taking one end of the cloth in each 
hand, carefully roll the roll onto a-platter; let stand in refrigerator 
until cold; slice; serve on lettuce leaf. Additional dressing may be 
passed if desired. Mrs. Martin Stoutjesdyk(Irene) 


RASPBERRY RING - CHEESE FRUIT FILLED 


2 pkg. Royal Rasp- 1 - 12 oz. pkg. Frozen 
berry Gelatin 
2 C. Boiling Water 


1-3/4 C. Cold Water 


Raspberries 
2 - 12 oz. cart. Cottage Cheese 
1 C. Pineapple Cubes 


Dissolve gelatin in hot water; add cold water; chill until partially 
thickened; fold in berries; pour into oiled 1-1/2 qt. ring mold; chill 
until firm; unmold ring on crisp salad greens; fill center with cheese 
and pineapple mixture; garnish with raspberries. 10 servings. 

Mrs. Joe Hoogesteger 


RASPBERRY SALAD 


1 water; stir in cheese until dissolved; cool until al- 
uit; when cold, fold in whipped cream, nuts; let set 


Mrs. J. Kosten 


PINEAPPLE SALAD 


neapple, 16 Marshmallows, cut up 
12 or more Maraschino 

g Cream Cherries, cut up 
1 pkg. Phil. Cream Cheese 


>; whip cream; add cheese; mix 
marshmallows; freeze until firm. 
Miss Dorothy Battjes 


2 pkg. Raspberry Jello 
1 pkg. Lime Jello 


1 pkg. Frozen Raspberries 
or Strawberries 


1 C. Ice Cream 1 lg. can Pineapple Tidbits 
Dissolve raspberry jello in 2 cups hot water; add berries, pineapple, 
including juice; let set until firm. Dissolve lime jello in 1-1/4 cups 
hot water; cool; beat in ice cream; pour over raspberry layer; chill 


until firm. A Friend, Kalamazoo 


RHUBARB SALAD MOLD 


1 lb. Rhubarb (3 C.) 
1 C. Water 


3/4 C. Sugar 
1 pkg. Strawberry Jello 


Wash rhubarb; cut into 1" lengths; add sugar, water; cook until tender; 
measure and add boiling water to make 3 cups; add jello; stir until 

d; chill in 1 qt. or individual molds. 
ae Mrs. John Vander Zand (Cora) 
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; add ho 


=t; add ot! 


SALMON SALAD 


1 can Salmon 


2 C. Macaroni 


2 T. Lemon Juice 


Mix well; serve on lettuce, 


SPRING MOLD 


1 can Tomato Soup 

1 C. Mayonnaise 

1/2 C. Cold Water 

2 sm. pkg. Cream Cheese 

1 envelope Unflavored 
Gelatin 


Heat soup and cream cheese until ve 


d 


ients; place in greased mold. Let se 


TOMORROW'S SALAD 


2 Eggs 

1/4 C. Sugar 
LU. Winegar 
Butter 


Whipping Cream 


seat eggs; 


until thick; remove from heat; stir in 


‘ruit and marshmallows into small pieces. Whip cream; add egg mix- 


ture and fruits; refrigerate 24 hours. 


> - Realemon, 


Chopped Celery 
Sliced Green Onion 


Sliced Radishes 


t water, lemon juice, vinegar, 
1er ingredients; chill. 


A Friend 


2 C. Diced Pickles 
Chopped Onion 
t and Pepper to taste 


rs. Harold C. Jenison (Ina) 


Stuffed Olives 

Celery Grind 

Green Pepper to make 

Pimiento 1-1/2 

Very little Onion cups 
(optional) 


ry smooth; add mayonnaise; 


dissolve gelatin in cold water; add to soup; cool; add chopped ingred- 


t until firm. 
Mrs. Lawrence Brunson (Cora) 


2 C. Marshmallows 
2 C. White Cherries 
2 C. Pineapple 

1 Orange 

1/4 C. Red Cherries 


add sugar, vinegar; cook over low heat or in double boiler 


butter; cool. Pit cherries; cut 


Serves 4 to 6. 


Mrs. J. DeBruine (Coba) 


TWO PENNY SALAD 


1 pkg. Royal Lemon 
Gelatin 

1 C. Boiling Water 

1/2 C. Cold Water 

1T. Vinegar 


3 T. Ketchup 

1 C. Chopped Cabbage 
1/2 C. Chopped Celery 

1 Medium Onion, chopped 


Dissolve gelatin in boiling water; add cold water, vinegar, ketchup; 
stir well; chill until thickened; add vegetables; pour into oiled mold; 


chill until solid. 


TASTY APPLE DRESSING 


1 C. Mayonnaise 
3 T. Sugar 

1/2 t. Salt 

1 t. Paprika 


Mix well. 


Mrs. Joe Hoogesteger 


3 T. Vinegar 

1/2 C. Finely Cut Celery 
1 C. Finely Cut Apple 

1 T. Finely Cut Onion 


Mrs. John Vander Zand (Cora) 


AUNTIE’S WHIPPED CREAM DRESSING 


1 t. Flour 
2 T. Melted Butter 


1/2 C. Vinegar (not too 


strong) 


1/2 t. Salt 
2 Eggs, lightly beaten 
1/2 C. Sugar 


Whipped Cream 


Combine first four ingredients; cook until smooth; combine eggs and 
sugar; add to hot mixture; cook until thickened; cool; add whipped 


cream as needed. 


CABBAGE SALAD DRESSING 


Mrs. John Vander Zand (Cora) 


1 t. Celery Seed 
1 t. Mustard Seed 


Mix salt, sugar, vinegar; boil for five minutes; add seeds; cool. This 


is sufficient dressing for one head of cabbage. Allow to marinate in 
dressing 3 to 5 hours. Serve with slotted spoon to remove excess 
fluid. Minced onion and green pepper added to cabbage is very tasty. 


Mrs. Jeanette Eikelberg 
Mrs. Cornelius Lambregtse (Kay) 


CARNATION NO EGG MAYONNAISE 


1-1/2 T. Sugar 
1/2 t. Salt 
2 T. Vinegar 


1/2 t. Paprika 
1/2 C. Carnation Milk 
1-1/4 to 1-1/2 C. Salad Oil 


Mix sugar, paprika, salt with milk; beat in vinegar; add oil gradually, 


beating thoroughly. 


Mrs. John Vander Zand (Cora) 
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CELERY SEED DRESSING 


CHEF’S SPECIAL SALAD DRESSING 


Mild Vinegar 


intil frothy; add slowly, 
Other seasoning may be added according to use 
Mrs. John Vander Zand (Cora) 


mustard. 


FRENCH DRESSING 


1 t. Mustard 
lgar 


1 Garlic, 


Oil 
211 before using. 


SWEET FRENCH DRESSING 


2 C. Sugar 
Oil 
3 t. White Pepper 


FRUIT SALAD DRESSING 


Egg 
Cc. Sugar 


zc 
Salt, Pepper to taste 


t together: egg, mustard, sugar; 


y Grapes 
can Pineapple 
Tidbits 


Marshmallows 


1 can Eagle Brand Milk 
1 t. Prepared Mustard 


beating constantly: milk, then 


Mrs. John Vander Zand (Cora) 


1/3 C. Vinegar 
1 t. Salt 
2 slices Onion, cut fine 


Mrs. John Vander Zand (Cora) 


1 t. Prepared Mustard 
1 T. Vinegar 
Butter size of walnut, melted 


add other ingredients; pour over: 


2 Bananas, sliced 

2 Oranges, cut up 

2 Apples, cut up 

1/2 C. Sliced Celery 


Mrs. Elliott Bodbyl (Virginia) 


FRUIT SALAD DRESSING 


2 Egg Yolks 

1/4 C. Sugar 

1 T. Butter 

1/4 C. Whipping Cream 


1/4 C. Orange Juice 
1/4 C. Pineapple Juice 
1 T. Lemon Juice 


Beat egg yolks slightly in top of double boiler; add juices, sugar; cook 
over hot water 5 minutes until it begins to thicken; add butter; cool. 


> 


Before serving, whip cream until stiff and fold in - or use 2 egg 
whites beaten stiff with 1 T. sugar for reduced calories. 


FRUIT FRENCH DRESSING 


1/2 t. Salt 

Dash Pepper 

1/3 C. Salad Oil 

2t. Honey 

1/4 t. Grated Lemon Rind 


Mrs. John Vander Zand (Cora) 


1 t, Sugar 

Dash Paprika 

2 T. Vinegar 

2 t. Lemon Juice 


Combine in jar, bottle, or bowl and shake or beat until blended, or 


use electric blender; refrigerate; shake well before serving. Makes 


1/2 cup. 


MAYONNAISE DRESSING 


1 Egg or 2 Egg Yolks 
1 T. Vinegar 

1/2 C. Olive Oil 

1/2 C, Salad Oil 


Mrs. Robert Westrate (Dorothy) 


1/4 t. Dry Mustard 
1/4 t. Pepper 

Salt to taste 

1 to 2 T. Lemon Juice 


Put all except oil and lemon juice in small mixing bowl; beat with 
rotary beater for 1 minute. Slowly pour in 1/3 cup oil; beat 1 minute; 
repeat twice; use slightly more oil if necessary; dressing should be 
stiff enough to hold shape. Then add lemon juice. May use only olive 
oil if desired, but at least half should be olive oil for flavor. 


DRESSING FOR POTATO SALAD 


4 Eggs, beaten 
5 T. Sugar 
1 t. Vinegar 


Boil until thick. 


SALAD DRESSING 


1/3 C. Miracle Whip 
Salad Dressing 
Salt, Pepper to taste 


Mix; serve on tossed salad. 


Miss Mary DenHollander 


1/2 t. Salt 
1 t. Dry Mustard 


Mrs. Wm. Boluyt (Jane) 


2T. Vinegar 
2T. Sugar 
1 Small Onion, chopped 


Mrs. Neil Westrate (Minnie) 
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ROQUEFORT DRESSING 


(optional) 


s9ar, cream cheese, salt, tabasco; add mayon 


Cream Cheese 
nemade Mayonnaise 
Roquefort Cheese 


Cream (optional) 


1a1se,; 


until smooth. Break Roquefort cheese into small 


The dressing should not be beaten after Roqgu 


stort is 


» thinned with a little light cream, 


SALAD DRESSING 


Scant C. Sugar 
C. Heinz Catsup 


Vesson Oil 


CG. V 


l 
] 
] 
3/4 C 
2 


Miss Mary DenHol 


1/2 t. Celery Salt 

1 Large Onion, grated 
1/4 C. Lemon Juice 

l 


t. Paprika 


Put in 2 quart jar in order given; shake well. Makes about 1 quart. 


THOUSAND ISLAND DRESSING 


C. Mayonnaise 
Chopped Onion 
T. Chopped Parsley 
Salt, Pepper to taste 


Mix thoroughly; chill. 


THOUSAND ISLAND DRESSING 


4 


4 C. Mayonnaise 

1/4 C. Heavy Cream, 
whipped 

Seasoning to taste 


Blend together 


TOMATO FRENCH DRESSING 


Sugar 
Tomato Soup 
negar 
Garlic, Paprika to taste 
Shake together vigorously. 
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Mrs. Anthony Karel (Christine) 


1 T. Chopped Celery 
1 Egg, hard boiled, chopped 
1 T. Chopped Green Pepper 


Miss Dorothy Battjes 


1/4 C. Chili Sauce 

1/4 C. Finely Chopped Green 
Pepper 

1/4 C. Finely Chopped Celery 

1/4 C. Finely Chopped Pimiento 


Miss Mary DenHollander 


1 t. Salt 
1 (GOn 


1 t. Onion Juice 


Mrs. John Vander Zand (Cora) 


dine icrtam 


BACON PIZZA SANDWICH 


Split, toast and butter English muffins; place a slice of Cheddar or a 
thin slice of Mozzarella cheese on, each toasted half; top with 1 T., 
canned tomato sauce; season with salt and pepper (garlic salt optional); 
top generously with bits of crisp bacon; sprinkle with grated or 
shredded Parmesan cheese. Bake 5-10 minutes at 400° or until cheese 
is slightly brown and bubbly. Serve immediately. Equally good with 
brown-and-serve sausages instead of bacon. 

Mrs. Martin Stoutjesdyk (Irene) 


BAR -B-Q’S 


1 lb. Ground Beef 1 Onion, chopped fine 

1/2 C. Water 1/2 C. Catsup 

1 t. Salt 1 t. (rounding) Dry Mustard 
2t. Worcestershire Sauce 


Bring all liquids to a boil; add hamburger, other seasonings; simmer 
until meat is well done; serve on heated buns. 


Mrs. Robert Mason (Marian) 


BUN TOPPING 


1 C. Sour Cream 1 Envelope Onion Soup Mix 
1 C. Corned Beef, shredded 1 T. Salad Dressing 


Have all ingredients at room temperature. Spread on buns; heat in 
350° oven until warm. Mrs. Anthony Boshoven (Ada) 


BUN TOPPING 


Metworst, ground 
2t. Pickle Relish 


American Cheese, grated 
1 medium size Onion, cut up 


Amount of metworst and cheese depends on number of servings. Mix 

all together with a little mayonnaise to moisten; spread on open face 

hamburg buns; broil until brown. Mrs. Bernard VanSurksum 
(Corine) 


CHICKEN ON BUNS 


onion, enough mayonnaise 


p with sliced cheese; broil until 
. - = 
Mrs. Bernard VanSurksum(Corine) 


CHICKEN SALAD BUNS 


1-1/2 C. Chopped Celery 
1/3 C. Chopped Sweet Pickles 


d Dressing 1/2 C. Shredded American Cheese 


xcept cheese; spread on 8 bun halves (toasted if desired); 
cheese; broilto melt cheese and heat buns. 
Mrs. Gerard Meeuwse (Dena) 


Kalamazoo, Michigan 


CORNED BEEF SANDWICHES 


1 Corned Beef 1 can Cream of Celery Soup 


spread on open face buns; broil until brown. 
Mrs. Wm. VandenToorn(Joanne) 


DELUXE CRAB MEAT SANDWICHES 


1 - 6-1/2 oz. can King 2 T. Chopped Green Pepper 
Crab Meat 2 T. Chopped Celery 
3 Hard Cooked Eggs 1 T. Chopped Onion 

Salt and Pepper Mayonnaise to moisten 


and remove bones from crab meat; add other ingredients; mix 
split finger or any small rolls; butter; fill generously with crab 
rap in foil; heat 25-30 minutes in 250° oven. 

Mrs. Martin Stoutjesdyk(Irene) 


DRIED BEEF ROLLS 


hamburg buns or Parker House rolls; put slice of dried 
e of cheese on each; replace top of roll; wrap in foil; 
Mrs. Gertrude Noordyke 


GROUND BEEF ROAST SANDWICHES 


i Leftover 1/4 C. Finely Chopped Celery 
3 T. Cream of Mushroom Soup 
(or enough for spreading) 


buns; broil until brown. 
Mrs. Wm. VandenToorn(Joanne) 


HAM PINWHEELS 


2 C. Biscuit Mix 1 lb, Pre-cooked Ham, ground 
1/2 C. Milk 1/4 lb. Cheese Whiz 
4t. Prepared Mustard 1 can Cream of Mushroom Soup 
Combine mix, milk; knead on floured board for a few seconds; roll to 
9"'"x12", Combine ham, cheese, mustard, enough undiluted soup for 
spreading consistency (not too moist); spread evenly over dough; roll 
up as for jelly roll; cut into slices 1" thick; place cut side down on 
greased baking sheet, Bake 15-20 minutes at 400°. Very good for a 
luncheon dish if served with sauce made with remaining soup to which 
1/2 C. cream has been added, Heat to serving temperature. 

Mrs. Martin Stoutjesdyk (Irene) 


HAM AND SWISS CHEESE SANDWICHES 


Use the whole hamburg bun for one sandwich. Put ham and Swiss 
cheese on bun. Mix 1/2 C. butter or oleo, 2 T. mustard, 2 T. 
chopped onion, 1 T. poppy seed and spread on the top of the bun. 
Bake 30 minutes at 350°. Mrs. Elliott Bodbyl (Virginia) 


HARVEST SANDWICHES 


Boil 1 pkg. Smoky Links for 4 minutes; cool; put through food grinder. 
Chop 2 hard boiled eggs or more into meat, add 2t, pickle relish, a 
little onion; moisten with Miracle Whip salad dressing. Have at room 
temperature for spreading on open face buns. 

Mrs. Martin Meulenberg( Della) 


MARSHALL FIELD’S FAVORITE SANDWICH 


For each open face sandwich, spread a large slice of rye or pumper- 
nickle bread with soft butter seasoned with prepared mustard, Add 
layers in this order: slice Swiss cheese, thin slice baked or boiled 
ham, lettuce leaf, sliced cooked chicken, drizzle spoonful of 
Thousand Island dressing, 2 strips crisp bacon, rounds of tomato, 
slice of hard cooked egg. Eat with fork. Non-skid when you drive a 
toothpick through center. Mrs. Peter VanWingen (Janet) 


METWORST SANDWICH FILLING 


1 Metworst, cooked 1/2 jar Cheese Whiz (4 oz. 
and cooled Cream of Mushroom Soup 


Put cooled metworst through food chopper, using medium blade; com- 
bine with cheese, enough soup to spread easily. Good on hamburg 
buns, but especially good in bread ends. Make 2 deep cuts in bread 
ends, being careful not to cut quite through; fill generously with mix- 
ture; pack very tightly in shallow pyrex dish or cake tin; cover with 
foil; chill. Just before serving, heat 20-25 minutes at 325°, 

Mrs. Martin Stoutjesdyk(Irene) 
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OPEN FACE SANDWICHES 

about 3'' square piece of cheese (Frankenmuth 
hopper; add 1 T. French dressing, 
hamburg buns; broil until brown. 


Put 1 can Treet or Span, 
medium is good) through food c 

gh mayonnaise to spread on 
Roasted sausage is also good in this. 


Mrs. Gertrude Noordyke 


SANDWICH SPREAD 


1/2 pkg. Lipton's Onion 1 - 8 oz. Sour Cream 


Soup Mix 1 can Corned Beef, broken up 


Mix; put on lettuce leaf on rye bread. 
Mrs. Henry DeBlaay (Myna) 


SPAM AND CHEESE SANDWICHES 


1 can Spam 1/2 lb. Old English Cheese 
1 Green Pepper (or less) 
1 Medium Onion 


Chop together; add 1/4t. salt, 1/2t. Worcestershire sauce, 1/2t. 
mustard; spread on hamburg bun halves; broil until slightly brown. 
Mrs. Anthony Karel (Christine) 


SPREAD FOR BUNS 


2 small cans Chicken 6 T. Cheese Whiz 
3 T. Salad Dressing 1/3 Green Pepper, chopped 
1 Small Onion 1 stalk Pascal Celery 


Spread on or between buns. Bake 20 minutes at 325°. 
Mrs. Wm. VandenToorn (Joanne) 


TUNA FISH CUPS 
2 T. Chopped Green 1 can Cream of Chicken Soup 
Pepper 1-1/4 C. Milk 
2 T. Chopped Onion 1 can Flaked Tuna 
2 T. Butter 1 T. Lemon Juice 


6 T. Flour 


Combine green pepper, onion, butter; cook about 5 minutes; add flour; 
stir to make smooth paste; add soup, milk; cook until thick; fold in 
tuna, lemon juice. Serve in bread cups: 


Bread Cups 


Trim crusts from slices of white bread; butter both sides of the slices 
fit evenly in muffin tins to make cups. Bake until light brown; add tuna 
filling. Bake 10-12 minutes at 400°, 

Mrs. Martin Stoutjesdyk (Irene) 


146 


en 


tee 


